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INTRODUCTION. 


This publication is a bumble endeavour to afforb 
some assistance to ladies in the daily difficulty oi 
what to order for dinner, and bow to describe it. 

Cooks are not generally gifted with fertile imagi¬ 
nations, and are inclined to get into a routine wbicb 
is a source of annoyance to those wbo desire a 
variety of disbes, if not for themselves, at least for 
their friends. Ladies often wish to be ready with 
suggestions of a change in the proposals of the 
cook, and even when in some measure provided 
with these, a second difficulty arises—what are 
these dishes to be called? What are the correct 
technical names for them ? 

The French of cookery is a language of itself, and 
those who are not learned in it are often entirely at 
a loss when suddenly called on to write out a correct 
French menu with no other assistance than that of 
a dictionary. In carrying out this idea, lists of 
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various dishes have been given, arranged in courses, 
with the French names, as well as the English 
equivalent or description. 

It is not intended to give recipes, such as would 
be adequate for the preparation of the dishes in the 
kitchen; the dishes are only so far described as to 
enable the mistress to recognize them, giving a 
general idea of their ingredients and of their ap¬ 
pearance when sent to table. 

If the full recipes are desired for the cook’s use, 
they will be found in the well-known cookery 
books, so many of which are now published. 
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Jean Dore d la cremiere is boiled m milk and 
•water, and served with a sauce of cream, 
butter and lemon-juice. 

-- a la pur£e cle crevettes —served in a pur^e of 

prawns, with melted butter and Bechamel 
sauce. 

-- d la bateliere —served in white sauce with 

button onions, mushrooms and essence of 
anchovy. 

- en matelote mariniere —served in Matelote 

sauce with oysters. 

-— au gratin is dressed in the same way as 
turbot. 


LAMPREY. 


Lamproie d Vltalienne is filleted, and stewed 
in wine with oil, onions, herbs and lemon- 
juice. 

- au supreme is cut up, saut£, and served 

in a sauce of red wine with truffles. 


They are also dressed in many of the ways given 
for eels. 


MACKEREL. 

Maquereaux d Veau d,e sel are boiled 

- d la maitre d’hdtel— broiled, and served in 

Maitre d’hotel sauce. Fillets are also 
dressed in this way. 
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Maquereaux d la Flamande —stuffed with 
chopped shallots and chives, blitter, and 
lemon-juice; and broiled. 

-- grilles au beurve noir —grilled, and served 

with black-butter sauce. 

-- aux groseilles vertes —stuffed with green 

gooseberries, pieces of herring, &c.; boiled, 
and served in green gooseberry sauce. 

Filets de maquereaux d la Venitienne — fillets 
served in brown sauce with tarragon, 
chervil, truffles and port wine. 


BED MULLET. 

Rougets en caisse are broiled in papers, sprinkled 
with chopped parsley and oil. 

-- en papillotes are baked in papers and 

served with Italian sauce. 

-- d la Bavigote —baked in papers and served 

in Bavigote sauce. 

- aux fines herbes —cooked with butter, wine, 

Harvey sauce and anchovy. Served in 
the sauce with chopped mushrooms, 
parsley, shallot, and lemon-juice. 

- d la maitre d’hdtel —served in Maitre 

d'hotel sauce. They are dressed in this 
way in fillets. 

Filets de rougets d la Montesquieu — fillets cut 
in halves, saut^ in butter with wine, lemon- 
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juice, &c., and served with a sauce oi 
melted butter and milk. 

GREY MULLET. 

Mulcts an beurre fondn are broiled, and served 
with melted-butter sauce. 

•- grilles an vert —broiled, and served with 

green sauce. 

PERCH. 

Perches are dressed in the same way as carp, 
tench and trout; and also in a water 
souch£. 

PIKE. 

Brochet farci is stuffed and baked. 

- sauce an benrre d’anchois —boiled, and served 

with anchovy sauce. 

- an bleu —pickled. 

■- sauce raifort — served with horse-radish 

sauce. 

-- sauce aux capres— served with caper sauce. 

-- en matelote —stuffed and baked; served with 

Matelote sauce. 


PILCHARDS. 


Pelamides are dressed in the ways suggested for 
herrings. 


O 2 



20 


Menus Made Easy. 


PLAICE. 

Plie an gratin are baked in brown sauce, covered 
with breadcrumbs. They are dressed in 
the same way as soles. 


SALMON. 

Saumon a la tartare is grilled, and served with 
Tartare sauce. 

- a V jficossaise is crimped and boiled. 

- d VIndienne —cut in pieces and stewed in 

curry sauce. 

- d la Hollandaise —served with Hollandaise 

sauce. 

- d la Beyrcut — slices broiled in papers, 

and served in a sauce of onions, mush¬ 
rooms, &c. 

- d la crime d'anchois —slices served in a 

sauce of melted butter, anchovy, &c. 

- d la Cardinal —a whole fish stuffed with 

fish forcemeat, braised, and served in 
Cardinal sauce. 

- d la Regence —a small fish covered with 

forcemeat, to which chopped truffles are 
added ; served in Perigueux sauce. 

- en matelote —served in Matelote sauce. 

Tranche , or Dame , de saumon gvillce —a grilled 
slice of salmon. 
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Filets cle saumon a VIndienne — fried fillets 
"served with cmry sauce. 

-- d la Marechale — fillets saute, and served 

with Eavigote or Aurora sauce, garnished 
with shrimps or oysters. 

-- & la Tartare — fried fillets, served with 

Tartare sauce. 

■- d la Eavigote —fillets saute, and served in 

Ravigote sauce. 

Mazarine de saumon is a steamed mould of 
salmon forcemeat. It may be garnished 
with prawns, or served with Cardinal 
sauce. 

Mayonnaise de saumon —pieces of cold salmon, 
with lettuce or other salad, and Mayonnaise 
sauce. 


SHAD. 

Alose a la Maitre d'tidtel is baked, and served 
with Maitre d’hotcl sauce. It is also 
dressed in fillets, saute. 


SKATE. 

Raie a la Maitre d'hdtel is served with Maitre 
d’hotel sauce. 

-- au beurre noir —crimped and boiled; served 

with black-butter sauce. 

- fvite —filleted and fried. 
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Raie d la noisette —filleted and boiled; served in 
butter sauce with the pounded Ifver of the 
skate, and Tarragon vinegar. 

- aux fines herbes —cooked with milk, butter, 

flour, lemon, herbs, &e., and served with 
fine-herbs sauce. 


SMELTS. 

Efperlans d la Juive are bread-crumbed, fried, 
and served without sauce. Served with 
anchovy sauce in a sauce-boat they are 
called a VAnglaise. 

- en ragotit— stewed in white stock with herbs 

and wine. 

- an gratin —baked with melted butter and 

dried herbs, covered with breadcrumbs 
and sprinkled with wine. 

Buisson cVdperfans —breadcrumbed and fried with 
their tails in their mouths. Melted butter 
should be served with them. 


SOLES. 

Soles frites d VAnglaise are breadcrumbed and 
fried. 

- an gratin —covered with brown sauce and 

bread crumbs, and baked. 

- d la Normande —stewed with oysters, and 

baked with a rich brown sauce. 
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Soles d la creme cVanchois —boiled and served in 
a sauce of white sauce and broth, with 
anchovy and whipped cream. 

- d Vaurore —stuffed and baked; served in a 

white sauce, with grated Parmesan ancf 
hard-boiled egg. 

-- d la Cardinal —stuffed, baked, and served in 

Cardinal sauce. 

- d la Colbert —stuffed with Maitre d’hotel 

butter, and served with Maitre d’botel 
sauce. 

- d la maitre dlhdtel —served in Maitre d’hotel 

sauce. The same dish may be made with 
■fillets. 

- d la Trouville —cut in two or three pieces, 

and cooked with butter, breadcrumbs, 
chopped onions, and cider. 

Filets de soles au gratin — fillets breadcrumbed 
and fried; covered with brown sauce and 
breadcrumbs, and baked. 

-- d Vltalienne are saute, and served in 

white sauce, with wine, chopped shallots, 
&c. 

-- d la Hollandaise are saute, and served in 

Hollandaise sauce. 

■- en ravigote are saute, and served in Ravigote 

sauce. 

-- en matelote are cut in halves, bread* 

crumbed, and fried; dressed in a crown, 
with Matekte sauce in the centre. 
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Filets de soles & la Rouennaise are coated with 
whiting forcemeat coloured with lobster 
spawn, and served with white Matelote 
sauce. 


STURGEON. 

E3turgeon en fricandeau is cut in thick slices, 
larded, stewed with bacon and mushrooms, 
and browned. 

-- & la Royale —tied up in the form of a bolster, 

covered with forcemeat, and ornamented 
with pieces of truffle, tongue, &c. 

Dame d'esturgeon an four is a baked slice of 
sturgeon. 

- braise is larded and braised. 

- grille sauce piquante is broiled, and served 

with Piquante sauce. 

- d la bourguignotte is served with Bourgui 

gnotte sauce. 


TENCH. 

Tanche frite is fried. 

-- sur le gril is grilled. 

- au court-bouillon— boiled in court-bouillon, 

and served with caper sauce. 



Fisk . 


2=: 


TROUT. 

Truites au bleu are turned blue with boiling 
vinegar, and boiled in it with wine and 
vegetables; served with oil and vinegar. 

-- frites are fried in butter. 

- d la Beyrout— served with Beyrout sauce. 

•- d la maitre d’lidtel —served with Maitre 

d’hotel sauce. 

--- d la Chambovd —cooked in marinade sauce, 

and garnished with crayfish, quenelles of 
fish, and sweetbreads. 

- d la hussarde —stuffed with butter and 

herbs; broiled, and served with Poivrade 
sauce. ' 

Filets de truites a la Mazarine are fillets served 
in a sauce of melted butter, yolks of eggs, 
lobster spawn, anchovy, &c. 

- d Vaurore are covered with white sauce, 

grated Parmesan, and hard-boiled egg. 

- d la Genevoise are served with Genevoise 


sauce. 
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TUNNY. 

Thon frit is cut in pieces and fried. It is served 
with Remoulade sauce. 


TURBOT. 

Turbot d la Hollandaise is served with 
Hollandaise sauce. 

- sauce homard —served with lobster sauce. 

- a la creme —served with a sauce of cream, 

yolks of eggs, and lemon juice. 

- a la creme d’anchois —served with a sauce 

of melted butter, anchovy butter, and 
cream, and sprinkled with chopped gher¬ 
kins and capers. 

-d la Mazarine —served in the same sauce 

as fillets of trout “a la Mazarine.’* 

- d la rdligieuse — served in Hollandaise 

sauce, sprinkled with chopped tarragon, 
and garnished with hard-boiled egg. 

- grilU d la Vatel —grilled; served with 

mussel sauce and crayfish. 

- aw gratin , or d la Bechamel —pieces of 

turbot in Bechamel sauce, covered w 7 ith 
breadcrumbs and grated Parmesan, and 
browned. 
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Turbot d la creme gratine— alternate layer3 of 
'pieces of turbot and of a sauce of milk, 
butter, flour, yolks of eggs, parsley, &c., 
sprinkled with breadcrumbs and grated 
Parmesan, and browned. 

■- au gratin a la Provenqale — alternate 

layers of pieces of turbot and Provenfale 
sauce, breadcrumbed and browned. 

- d la Parisienne —stuffed and baked ; served 

with a white sauce. 

- a la Normande —stuffed and baked; served 

with white Matelote sauce. 

Petit Turbot d la Meuniere is a small fish 
crimped, grilled, and served in a sauce of 
melted butter, yolks of eggs, and lemon 
juice. 


WEAVERS. 

Vives au gratin are stewed, breadcrumbed, and 
baked. 

- & la Normande —larded with pieces of eel 

and anchovy; cooked in wine with butter 
and vegetables,'and served in the sauce. 
If served with Italian sauce they are called 
d la Bordelaise. 

- d la Maitre d'hdtel —broiled and served with 

Maitre d’hotel sauce* 
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WHITEBAIT. 

BlancliaiH.es are fried. They should be served 
with lemon, cayenne, and slices of bread 
and butter. 

- a la Liable are devilled. 

WHITING. 

Merlans au gratin are breadcrumbed and fried 
with their tails in their mouths. 

- d la Frangaise —dipped in milk, floured 

and fried. Served with anchovy or any 
other sauce. 

Filets de merlans & la Hollandaise — fillets 
served with Hollandaise sauce. 

- d Vltalienne are served with Italian 

sauce. 

-- d la Orly are floured, fried, and served with 

tomato sauce. 

WHITING POLLOCK:. 

Colin frit is cut in slices, fried, and served with 
oil and lemon. 
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SHELL FISH. 

CRAB. 

Coquille de crabe is scalloped crab, served 
in the shell. It can also be dressed in a 
salad in the same manner as lobster. 

CRAYFISH. 

iScrevisses au court-bouillon are boiled in court- 
bonillon. If served in Bordelaise sauce 
they are called d la Bordelaise . 

Aspic d'tfcrevisses — a mould of crayfish, meat 
jelly, and vegetables cut in shapes. Served 
with Mayonnaise sauce. 

Petits pates aux ecrevisses —covered patties, filled 
with crayfish and quenelles of fish. 

Langouste d la broche. Sea crayfish roasted. 

LOBSTER. 

Homard au court-bouillon is boiled in court- 
bouillon and served with lobster sauce. 

- d la Bordelaise —cut up and served in Bor¬ 
delaise sauce. 

- au Icari — curried ; served with boiled 

rice. 

- m aspic —slices coated with white sauce, in 

a mould of aspic. 
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Cotelettes de homard are lobster cutlets. They 
may be served with Mayonnaise*sauce. 

Miroton de homard d la Cardinal — shoes of 
lobster, half of them dipped in white sauce, 
and half in the same sauce coloured with 
lobster butter. Dressed on a salad with 
Mayonnaise sauce. 

Coquille de homard —scalloped lobster, served in 
the shell. 

Croquettes de homard are croquettes of lobster 
with the coral and spawn, white sauce, 
yolks of eggs, &c., breadcrumbed and 
fried. 

Rissoles de homard —the same preparation folded 
in a thin piece of paste, breadcrumbed 
and fried. 

Petits vol-au-vents de homarcl are little puff 
paste patties filled with the croquette pre¬ 
paration of lobster. 

Bouchees de homard d la Bechamel are patties 
smaller than the vol-au-vents, filled with 
chopped lobster in Bechamel sauce. 

Petits pates de homard d la patissibe are little 
covered lobster patties. 

Mayonnaise de homard—the lobster cut up and 
served with lettuces and Mayonnaise sauce ; 
ornamented with anchovies, olives, and 
pieces of hard-boiled eggs. 
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tialade de homard & VIndienne — cut in slices 
and served on a salad with. Indian pickles 
and Mayonnaise sauce; garnished with 
hard-boiled egg. 

MUSSELS. 

Mollies & la ponlette are cooked in butter with 
chives and parsley, and served in the sauce 
with yolks of eggs. 

__ a la Villeroi are masked with Villeroi sauce; 

breadcrumbed and fried. 

_. an gras —stewed with bacon, stock, flour, 

mushrooms, &c. 

Coquilles de monies— scalloped ; served in scallup- 
shells. 


OYSTERS. 

Huitres d la Villeroi— large oysters, each 
coated with Yilleroi sauce, breadcrumbed 
and fried. 

- an Parmesan —browned with breadcrumbs, 

grated Parmesan, chopped parsley, and 
wine. 

_ en papillotes —rolled in oval-shaped pieces 

of a paste made of mashed potatoes, flour 
and butter, and baked. 

-d la Diable are devilled—broiled, seasoned 

with butter, lemon-juice and cayenne. 

* Slices of brown bread and butter are 
served with them. 
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Rayout aux huitres — stewed with vegetables, 
butter, flour, &e. Served in* the sauce 
with yolks of eggs. 

Coquilles aux huitres— -scalloped and served in 
scallop-shells. 

Bouchees aux huitres are small oyster patties. 

Petits pains aux huitres —oysters stewed with 
breadcrumbs and butter, and baked in 
very small rolls, from which the crumb has 
been scooped out. 

Kromeshys aux huitres — oysters cut up and 
cooked with butter, flour, yolk of egg, &c. 
Small pieces are wrapped in thin slices of 
bacon, dipped in batter and fried. 

Crv&tes aux huitres —oysters pounded with cream 
and spread on small pieces of toast. 

Andouillettes aux huitres are small sausages of 
beef suet, breadcrumbs and oysters, with 
eggs, &c. 

Croquettes aux huitres are croquettes of oysters 
with oyster sauce, yolks of eggs, cayenne, 
and lemon-juice. Breadcrumbed and 
fried. 

Rissoles aux huitres are made of the same pre¬ 
paration wrapped in a thin coating of 
paste, breadcrumbed and fried. 

Oysters can also be curried, or fried in butter, or 
dressed in a vol-au-vent 4 or in an omelette* 
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•shrimps aud prawhs 

These are dressed in Rissoles or Retits pates in 
the same way as lobster. They are called Rissoles 
or Petits pates, de crevettes —of shrimps, de chevrettes 
—of prawns. 

The preparations of shell fish are generally served 
as entries. Lobster en aspic may be served in the 
second course instead of a dressed vegetable. 



CHAPTER III, 

ENTRIES. 

BEEF. 

The fillet, cr undercut of tlic sirloin, is tlie {arf 
most used in tine preparation of entrees. It is 
dressed as: 

Filet de bosnf d la Frargaise —cut in slices 
and broiled; served on Maitre d’hotcl 
butter, with fried potatoes. 

- a la Chateaubriand y or Ch&teaubriand 

Cf-ville —thick slices broiled and served in 
Chateaubriand sauce, or in Perigueux 
sauce, with mushrooms. 

- cl Vllcdienne — thin, oval-shaped pieces, 

fioured, fi ied, and served in Italian 
sauce. 

F&calopcs de filet de bamf d la Reforme — 
thin slices, each laid between two slices 
of bacon; breadcrumbed, with chopped 
ham mixed with the crumbs, and fried. 
Served with Reform sauce. 

- cl la l\ r emours — thin slices covered with 

forcemeat and slices of ham, pnt together 
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in pairs, brcadcrumbcd and fried. Served 
* with a white sauce. 

Escalopes de filet de bceuf d V Ostende are spread 
with a sauce of chopped onions, Ostend 
or other oysters, white sauce, &c.; put 
together in pairs, breadcrumbed and fried. 
Served with a brown sauce. 

- piques an chasseur are larded, soaked in 

marinade, and braised. Dressed in a 
crown, with brown sauce and currant 

jelly. 

Grenadine de filet de bceuf d la Financiere — 
cut in slices, larded, cooked in mirepoix, 
and served in the sauce with Financiere 
garnish. 

Tournedos d la sauce poivrade —slices of cooked 
fillet dressed in a crown alternately with 
fried slices of bread of the same size. 
Poivrade sauce in the centre. 

This may be served with olives, or 
French beans, instead of the Poivrade 
sauce; and would then be called Tour¬ 
nedos aux olives } or aux haricots 
verts. 

Slices of the fillet served with Piquante, 
Hollandaise, or other sauce, are called 
after the sauce with which they are 
eerved. 
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Mironton de bceuf are slices of cooked beef in a 
sauce of onions, butter, gravy,''flour, &c.; 
covered with breadcrumbs and baked. 

Bceuf en saucisscns — slices of beef spread with 
forcemeat, rolled to the shape of sausages, 
stewed, and served in the sauce, 

Bouilli en matelote — slices of boiled beef in 
a sauce of stock, wine, onions, mush¬ 
rooms, &c. 

Erdrc-cjfcs de boevf d la Bovdelaise are thick 
slices of ribs of beef broiled and served 
in Borclclaise sauce, with pieces of beef 
marrow. 

Moelle de boeuf d la Oi ly —Lecf marrow cut 
in long pieces, dipped in batter and fried ; 
served with tomato sauce in a sauce-boat. 

Quenelles a la mobile are quenelles of beef marrow 
with breadcrumbs, eggs, &c. 

JBoucJiccs d la moelle are small patties filled with 
marrow, and a savoury sauce of cream, 
shallot, chives, &c. 

Petites croustades d la moelle are made of the 
same preparation put into little cases of 
fried bread; breadcrumbs strewed on the 
top, and browned. 

Vol-au-vent d’amourettes d la crime is a vol- 
au-vent of beef tendons, with Bechamel 
sauce and mushrooms. 



37 


Entrdes of Beef 

Palais^do bceuf A let Robert— ox palates 
cut in round or oval pieces, and served 
with. Robert sauce. This dish may be 
served with other sauces instead of Robert, 
changing the name accordingly. 

- a let Lyonnais #—cut in pieces, and served 

in onion sauce. 

_ a let Ravigote — oval pieces, dipped in 

white sauce with shallot, parsley, &c., 
Ireadcrumbed and fried ; served with 
Ravigote sauce. 

__ & la Vivandiere are dressed in the same way, 

but served in a brown sauce with onions, 
butter, port wine, &c. 

_ en papillotes — oval pieces in white sauce 

with parsley and mushrooms, broiled in 
papers, and served with Italian sauce. 

For Croquettes de pcdctis cle bceuf, the' 
palates are cut in pieces, and rolled, with 
forcemeat in the centre of each. Dipped 
in batter and fried. 

They are also dressed in a vol-au-vent, 
or, if preferred, in several small ones as 
Petits vol-au-vents de paleds de bceuf 

Ox-tongue is served as: 

Langlie de bceuf au Parmesan— slices cooked 
with stock, wine and grated Parmesan. 

-- en papillotes —slices wrapped in papers with 

slices of bacon, and broiled. 
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Turban de langue de boeuf d VJftcarlate oval 
slices cut from two tongues, one pickled 
red, the other fresh; dressed in a crown 
alternately, with tomato sauce. 

_ a la Macedoine is dressed in the same 

manner, and served with a white Mace¬ 
doine garnish in the centre, and white 
sauce. 

Ox-tails are dressed as: 

Queue de bceuf en haricot , cut in joints, 
stewed, and served in the sauce with onions, 
carrots and turnips cut in shapes. 

_ aux navels aw brun —stewed, and served 

with turnips cut into small halls, and brown 
sauce. 

- a let jardiniere —served with brown sauce, 

stewed button onions, and carrots and 
turnips cut in small shapes. 

- en htri— curried, and served with boiled 

rice. 

- d la Marseillaise —the pieces masked with 

a puree of onions, brcadcrumbed and 
fried ; served in brown sauce with garlic. 

VEAL. 

Grenadins de veau are oval slices cut from 
the “noix,” larded, braised and glazed. 
They are served aux petites racines with 
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potatoes, carrots and turnips, and brown 
•sauce; or with Poivrade, tomato or other 
sauce, and called after it> 

Poupidles de vcclVj arc slices cut from the fillet, 
spread with forcemeat, rolled, and stewed 
with stock and wine. 

Crime de veau is made with part of the fillet. 
It is pounded with eggs, cream, &c.. 
steamed in a mould, or in several small 
moulds, and served with Perigucux sauce. 

Yeal Cutlets are served as: 

CStelettes de veau d la Russe — fried, 
spread on one side with a preparation 
of horse-radish, and breadcrumbcd with 
grated Parmesan mixed with the crumbs; 
served with thin tomato sauce. 

- d la Maintenon— coated with a sauce ot 

mushrooms, ham, eggs, &c., and baked or 
grilled in papers. 

_ en papillotcs —soaked in oil with mushrooms, 

lemon juice, &c.; wrapped in papers and 
cooked in the seasoned oil. 

- d la Drayton —thickly coated with a rich 

brown sauce, breadcrumbcd and saute. 

- d la sans facon — breadcrumbcd with 

chopped shallots and parsley mixed with the 
crumbs, broiled, and dressed round mashed 
potato 
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Cotelettes de veau & la Financiers —-larded, 
braised and glazed; served with. Finan- 
cierc sauce. 

- aux champignons — larded, braised and 

glazed; served with a puree of mush¬ 
rooms. They are also served with tomato 
or Jardiniere sauce, or with dressed cucum¬ 
ber or asparagus, and named after tho 
sauce or garnish with which they are 
served. 

- a la Saint-Garat —larded with bacon and 

tongue, and braised. Set in aspic orna¬ 
mented with hard-boiled egg, truffles, &c., 
and cut out. Served cold. 

•- a la Princesse — braised in white stock, 

coated with Mayonnaise sauce, and served 
cold with salad and aspic jelly. 

For Escalopes e'eossaises they are cut 
in thin slices, breadcrumbed and fried, 
arranged in a circle with alternate slices 
of fried bacon, and Piquante sauce. 

The Tendons, or gristly part of the breast, cut in 
pieces, are dressed as: 

Tendrons, or Amourettes, de veau aux 

petits pois, stewed with butter, flour, stock, 
peas, &c. 

- frits are soaked in vinegar and water, and 

fried 
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Tendrons de veau a la Ponlette —cooked in 
& white sauce with onions, mushrooms, &c. 

- an blanc or Blanquette de veau — cooked 

in a white sauce with onions and vinegar. 

- d la noble dame — small pieces coated with 

a white sauce, dipped in batter and fried. 
Dressed with fried watercress in the centre, 
and a sauce of cream and butter. 

*- aux epinards — oval pieces, braised and 

glazed ; served with dressed spinach, 

- en Icari — curried; served with a slice of 

fried bacon between each piece, and with 
rice in the centre. 

-- en Mayonnaise —served cold in Mayonnaise 

sauce, with onions and gherkins. 

Calf’s Ilcad for an entree is boned, boiled, and cut 
in pieces. It is dressed as : 

T§te de veau Cl la Sainte-Menehoidd —the 
pieces coated with a sauce of butter and 
flour, breadcrumbed, sprinkled with 
melted butter, and browned. 

- en movie — chopped, and baked in a 

mould in alternate layers with chopped 
ham. 

- - d la Financiere —served with Financiere 

garnish. 
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Tuvian de tete de veau d la Mait re d’hotel — 
the pieces dressed in a crown, with white 
sauce and Maitre d’hotcl butter. 

-- d la Hollandaise is served with Dutch 

sauce; d la jpoulette in white sauce with 
mushrooms, onions, and yolks of eggs. 

Calves 5 Brains are dressed as : 

Cervelles de veau d la Provencale —cooked 
in stock with wine, oil, parsley, garlic, 
&c., and served in the sauce. 

- d la Ravigote — boiled, cut in slices and 

arranged in a circle, with Ravigote sauce. 

- en caisse au gratin —small slices with a 

white sauce, baked in paper cases, with 
breadcrumbs on the top. 

Croquettes de cervelles — made into croquettes 
with breadcrumbs, milk, eggs, &c., bread- 
crumbed and fried. 

Marinade de cervelles — flitters made of pieces 
of the brains soaked in vinegar, dipped in 
batter, and fried. 

They are also served with Matelote, 
black-buttcr or other sauce, and take their 
name from it. 

Calves’ Ears dressed as : 

Orej lies de veau aux chamqoignons are boiled 
and served in a brown sauce, with yolks 
of eggs and mushrooms. 
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Oreilles de veau farcies —stuffed with, force¬ 
meat, breadcrumbed and fried ; served 
with gravy. 

- en marinade — cut in strips, steeped in 

vinegar, &c., dipped in batter and fried; 
served with tomato sauce. 

Calf’s Tongue as: 

Langue de veau sauce tomates is larded, 
stewed, cut in two and served in tomato 
sauce. 

- a la jardiniere — stewed in white stock, 

cut in oval slices, glazed, and served with 
a Jardiniere garnish. It is also served 
with Mushroom, Itavigote, or Piquante 
sauce. 

The Liver is dressed as : 

Foie de veau a Vltalienne —slices cooked with 
oil, wine, bacon, mushrooms, &c., and 
served in the sauce. 

For Pain de foie de veau it is 
pounded and steamed in a mould with 
eggs, chopped ham, &c.; served with thin 
brown sauce. 

Calf’s Kidney is served as: 

Rognon de veau saute' —minced, and saut£ 
with butter, wine, brown sauce, &c. 

- en caisse — small round slices in brown 

sauce v 7 ith chopped shallots, mushrooms, 
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&c., baked in small paper cases, the tops 
sprinkled with, breadcrumbs. 

Calves’ Feet, after being boiled for jellies, are dressed 
as entrees, in tomato, poulette, or other sauce; the 
dish is called: 

Pieds de veau aux tomcites, or according to the 
sauce. 

-- d la bourgeoise are stewed with bacon, veal, 

carrots, onions, &c,, and served in the 
sauce, with the vegetables and meats. 

For Pieds de veau enfriture or en mari¬ 
nade small pieces are steeped in vinegar and 
water, dipped in batter and fried. 

Calf’s Tail, cut in pieces and boiled, is served as : 

Queue de veau d la Ravigote —in Ravigote 
sauce; or & la poulette— in white sauce 
with onions and mushrooms. 

Sweetbreads are dressed as : 

Ris-de-veau d la Villeroi —slices coated with 
Allemande sauce, breadcrumbcd and fried ; 
served with a white sauce and any 
dressed vegetable. 

- d la poulette — cooked with flour, butter, 

mushrooms, onions, &c. 

- d VAnglaise — breadcrumbcd and roasted; 

served with gravy. 
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Kis-de-veau frits —dipped in batter and fried ; 
served with, tomato sauce. 

- a la Provengale — braised in stock with 

bacon and garlic, and served in the 
sauce. 

- a VEspagnole — larded, braised in stock 

with veal, bacon, onions, &c., and served in 
the sauce. 

-- a la Toulouse are larded, braised, and served 

with a Toulouse garnish. 

- en fricandeau — larded, braised and 

glazed; served on a puree of spinach or 
tomato. 

-- piques a la Tuvque —larded, braised and 

glazed. Cut in halves and dressed on a 
border of forcemeat, with rice in the centre, 
and supreme sauce over the rice. 

- piques aux truffles —larded, braised, and 

served with truffle sauce. Jardiniere or 
Financiere sauce, dressed peas or cu¬ 
cumber, may be substituted for the truffle 
sauce, altering the name according to the 
sauce or vegetable with which they are 
served. 

_ en bigavrure —half of them larded, braised 

and glazed, and half breadcrumbed and 
roasted. Dressed alternately, ana. served 
with tomato sauce. 

- cl la Chinoise —small sweetbreads larded 

and braised, set in little moulds of aspic. 
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ornamented with hard-boiled eggs, beet¬ 
root, &c. Served cold, with rice in the 
centre of the dish. 

Cutcleltes cle ris de veccu are slices of sweetbread, 
breadcrumbed and fried; served with plain 
gravy or with a white sauce. 

Escalopes de ris de veau, an, supreme are oval 
slices, saute, and served with supremo 
sauce. 

- d Vlnclienne are breadcrumbed and fried; 

served with Indian sauce. 

■- en caisse are small round slices in brown 

sauce with chopped mushrooms, &c., baked 
in paper cases, sprinkled with bread¬ 
crumbs. 

Llcmqueite de ris de veau aux truffes are round 
slices cooked with slices of truffles in 
■white sauce, with cream and yolks of 
eggs. Garnished with fried croutons of 
bread. 

Petites evoustades de ris de veau are little 
cases of paste filled with sweetbread cut in 
dice, and white sauce with chopped truffles 
or mushrooms. 

Andouillettes de Troyes grillces are broiled veal 
sausages, made with mushrooms, truffles, 
eggs, &c. 

Boudin de veau d la lec/umiere is a mould orna¬ 
mentally lined with vegetables and filled 
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with, veal forcemeat. Steamed, and served 
with thin brown sauce. 

Boudin de veccu d la Richelieu is a mould lined 
with chopped truffles and filled with veal 
forcemeat. Steamed, and served with 
Perigueux sauce. These boudins are also 
steamed in several small moulds, lined in 
the same manner. 

Quenelles de veau d la puree de champignons 
are poached quenelles of veal forcemeat 
served with a puree of mushrooms. They 
are also served with brown or white sauce 
or with any dressed vegetable. 

Petits pales d la hourgeoise are small patties 
filled with veal forcemeat. 


MUTTON. 

Cotelettes do mouton sauce tomcitcs are 
grilled, and served with tomato sauce. 

- d la jardiniere are served with stewed vege¬ 
tables. 

-- d la Souhise are stewed with stock, &c. 

Served w r ith the sauce round, and thick 
Soubisc sauce in the centre. 

-- d la Provengcde are covered with a sauce 

of onions, garlic, butter, egg^, &c., bread- 
crumbed, with grated Parmesan mixed 
with the crumbs, and browned. Served 
with fried potatoes. 



4 8 Menus Made Easy. 

C6telettes de mouton a la Vicomtcsse aro 
coated with a sauce of ham? mushrooms, 
yolks of eggs, stock, &c.; breadcrumbed 
and fried; served with paper frills round 
the hones. 

- a la Bohemienne —soaked in marinade, 

breadcrumbed and broiled; served with 
a sauce of some of the marinade with 
tomato and brown sauce, currant jelly, 
&c. 

- en robe de chambre —covered with force¬ 
meat of veal, breadcrumbed and browned. 
Served with gravy. 

- cl la financiers —braised, and served with 

Financiere garnish. 

- Iraisccs aux navels —larded, braised, and 

dipped in aspic with Poivrade sauce; 
served cold with dressed turnips and 
broken aspic. 

•- d la Marquise — a slice of ham laid on 

each cutlet, and veal forcemeat spread on 
it in a mound. Sprinkled with bread 
crumbs and browned. Served in white 
sauce with chopped ham. 

-- d la Reforme —breadcrumbed, with chopped 

ham mixed with the crumbs, fried, and 
served with Reforme sauce. They may 
Lave a Reforme garnish in the centre. 
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Cotelettes de monton a la Marseillaise 
-^-covered with, an onion sauce, bread- 
crumbed and browned; served with Soubise 
sauce. 

- d la Durcelle —put into long paper cases, 

three in each, and baked in brown sauce 
with Harvey sauce, chopped onions, 
mushrooms, &c. 

- panees grillees —breadcrumbed and broiled; 

and served with plain gravy. 

- auxpointes cVasperges —served with a garnish 

in the centre of asparagus in white sauce 
with yolks of eggs, cream, &c. 

-- aux truffes —served in brown sauce, with 

truffles cut in slices. 

- aux petites racines —on a mashed potato 

border v 7 ith carrots and turnips cut in long 
shapes, and brown sauce. They are also 
served with any kind of dressed vegetable 
or pur6e of vegetable, or with Ilollandaiso, 
Italienne, Lyonnaise, Maitre d’hotel or 
other sauce. They are named after the 
sauce or vegetable with which they are 
served. 

For GJiaudfroid de cdtelettes d Vaspic 
they are spread with forcemeat in a 
mound; coated with brown sauce, and 
served cold on a border of the forcemeat, 
garnished with aspic. 

Tyrban de cdtelettes de mouton d la Fevmilre 
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—they are dipped in Maitre d’hotel sauce 
with cream, and served cold, dressed in 
a crown with a salad of beetroot, cucumber 
and lettuce in the centre. A la Palestine 
they arc served with Jerusalem artichokes 
cut into little balls, and white sauce. 

Gotdettes a la Prince cle Guiles are pieces of 
stewed breast of mutton, breadcrumbed 
and fiied; served with a puree of turnips, 
and gravy. 

Ragout de mouton d VIrlandaise is Irish stew. 

Haricot de mouton is haricot mutton. It is now 
often called Navarin de mouton. 

Filets de mouton au chevreuil —the fillet or 
under part of the loin, cut in four parts, 
larded, and soaked in vinegar with vege¬ 
tables, &c. Braised and served with Chev¬ 
reuil sauce and French beans. Dressed 
in this manner it is also served d la 
Macedoine, with a Macedoine garnish in 
the centre, and brown sauce. 

- d la minute is cooked in stock with bacon, 

and served in the sauce. 

The chump end of the loin, cut in thin 
slices, is dressed as Escalopes de mouton 
auxjincs herbes, cooked with butter, flour, 
stock, chopped mushrooms, &c. Served 
v ith a garnish of fried croutons, or sippits, 
of bread. 
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Carbonade de mouton (see Removes) is dressed 
as an entree, cut in slices and served with 
Piquante, Poivrade or other sauce* The 
slices are also dipped in Maitre d’hotcl 
sauce with cream, and served cold with 
a salad in the centre, as Carbonade de 
mouton d la Fermitre. 

Filets de mouton d VIndiennc arc thick slices 
of roast mutton in a sauce of broth with 
chopped onion and curry paste; served 
with rice. 

Petits pdUs de mouton d la Windsor are small 
covered patties filled with minced mutton, 
brown sauce, chopped mushrooms, &c. 

Kidneys dressed as: 

Rognons de mouton d Ve'picuvienne are cut 
open, brcadcrumbed and broiled. The 
hollows filled with Tartare sauce; and 
devil sauce round. 

- d la brochette are dressed in the same way, 

the hollow of the kidneys filled with a 
lump of maitre d’hotel butter. 

- d la Venitienne —cut in halves, fried in 

butter with chopped shallots, and dressed 
on a border. Brown sauce with anchovy 
butter, &c. 

-- an vin de Champagne —thin slices served 

in a sauce of white stock, champagne 
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or other white wine, flour and mushrooms, 
&c. • 

Rognons de monton en ra/70^—thin slices 
cooked in hutter, with wine, flour, chopped 
mushrooms, shallot, &c. 

Petits yp&tes aux rognons —slices in white sauce 
put into little patties. 

Sheep’s Tongues are served as: 

Langues de mouton braisecs— larded, braised 
and served in the sauce with capers. 

Cervelles de mouton en cccisse are Sheep’s 
Brains cut in small pieces, with Bechamel 
sauce, baked in little souffle cases, the 
tops sprinkled with breadcrumbs. 

Queues de mouton an riz are braised 
Sheep’s Tails, coated with rice, bread- 
crumbed and fried. They are also served 
au Parmesan, omitting the rice and 
mixing grated Parmesan with the bread¬ 
crumbs. 

Sheep’s Trotters, though rarely seen at a gentle¬ 
man’s table in England, are much more often served in 
Prance. Boiled and cut in pieces, they are dressed 
as: 

Pieds de mouton en marinade, soaked in 
marinade, dipped in batter and fried, and 
served with tomato sauce; or d la Robert , 
served in Robert sauce. 
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Pieds de* mouton d la poidette arc served wit! 
poulctte sauce in a baked shape of rice. 


LAMB. 

Lamb Cutlets are dressed in most of the ways 
which have been suggested for mutton cutlets. There 
are also: 

Cdoelettes d’agnean a la Princesse —coated 
with Allcmande sauce, breadcrumbed and 
fried. Served with white sauce, and dressed 
asparagus in the centre. Lor the cold 
entree of this name the cutlets are sautd 
and served in Mayonnaise sauce. 

- d la JDuchesse —coated with Duxelles sauce, 

breadcrumbed and fried. Dressed on a 
high vegetable border, with vegetables in 
the centre, and white sauce. 

- d la boulangere —dipped in oil and then in 

flour; broiled, and served with a sauce of 
cream, butter, &c. 

- d la Robert —breadcrumbed, broiled and 

glazei ; served with Robert sauce. 

- aux pehts legumes —breadcrumbed and 

fried; served with carrots and turnips, cut 
in long shapes, in the centre, and brown 
sauce. 
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Cdtolettes d’agneau an Parmesan— clipped 
in a white sauce with grated Parmesan, 
Lreadcrumbed and fried. 

- a la Pompadour —coated with a mixture 

of chopped bacon, yeal, truffles, &c., and 
served in papers. 

- farcies ctux truffes —larded, coated with a 

puree of truffles; breadcrumbcd and fried. 
Served with brown sauce. 

They are also dressed in the same 
manner, using a puree of artichokes, 
asparagus, mushrooms, or turnips, in¬ 
stead of truffles; altering the name 
accordingly. 

- en Idle vue —larded with tongue, ham or 

truffles, and braised. Set in aspic and cut 
out. Served cold with Mayonnaise sauce, 
or a Jardiniere garnish. 

- d Vaspic —cutlets from a larded and roasted 

neck of lamb; coated with Provencale 
sauce, and served cold with aspic. 

Epicjramme d’agneaio d Vancienne is made of 
cutlets cut from a boned breast of lamb, an 
end of bone stuck in each, breadcrumbed 
and fried ; arranged alternately with 
saute neck cutlets. Served with small 
round slices of lamb in the centre, with 
mushrooms, and white sauce with cream, 
&c. 
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It is also served aux concombres with, 
a? garnish in the centre of dressed encum¬ 
ber, or with any other vegetable, naming 
it accordingly. 

Tendrons d'agneau aux pointes d'asperges — a 
. braised breast of lamb cut up and arranged 
in a crown alternately with fried slices of 
bread, with dressed asparagus in the centre. 

Blanquette d'agneau — small round slices of 
Iamb and of ham or tongue, with white 
sauce, parsley, &c. It is served in a baked 
shape of rice; or in a croustade, or fried 
shape, of bread. Lamb is also dressed in 
Croquettes or Rissoles. 

Lambs’ feet are dressed en marinade and d la 
poulette, in the same manner as sheep’s feet. As 

Casserole de viz aux pieds d'agneau they are 
served in a casserole, or baked shape, 
of rice. Lambs’ tails arc dressed in the 
same way. 

Pieds d'agneau farcis are stuffed; served in IIol- 
landaise sauce with chopped gherkins. 

Queues d'agneau d la cremiere are Lambs’ tails 
served in white sauce with whipped 
cream, &c. 

Lambs’ Brains as Cervellcs d'agneau d Vinnocent 
arc cut in thin slices and put in paper cases wnth white 
sauce, chopped parsley, &c. Sprinkled with bread¬ 
crumbs and browned. 
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Lambs’ Ears are stewed and served as : 

r 

Oreilles d’agneau farcies, filled with, a stuffing 
of veal forcemeat, &c., breadcrumbed and 
fried; served on a border, with Italian 
sauce. 

- d la Ravigote are served on a forcemeat 

border, with Ravigote sauce. 

- d la Marquise —served on a border with a 

peeled plover’s egg in each ear. White 
sauce with cream, cock’s combs, mush¬ 
rooms, &c., in the centre. 

Langnes d’agneau d la Persane are stewed 
lambs’ tongues, cut in halves and dressed 
in a circle, covered with a white sauce 
with wine, mushrooms, &c.; sprinkled with 
breadcrumbs and baked. Served with 
white sauce. 

Lambs’ Sweetbreads are dressed as : 

Ris d’agnean d la jardiniere, larded, braised 
and glazed. Served on a border with 
Jardiniere sauce in the centre. 

Dressed in this way they are served 
aux petits pois, aux concombres, aux 
pointes d’asperges, &c., with dressed peas, 
cucumber, asparagus or other vegetable in 
the centre, instead of Jardiniere sauce. 

Casserole de riz aux ris d'agneau — sweet¬ 
breads and cock’s combs with Allemande 
sauce, in a baked shape of rice. 
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They may also be dressed in many of the ways 
suggested for vis de veau. 


PORK. 

Pork Cutlets are saute, broiled, or breadcrumbed 
and fried. They are served with Robert, Tomato, 
Ravigote, Piquante, Indienne, or Remculado sauce, 
and called Gotelettes de pore frais sauce tomates, or 
a la Robert , according to the sauce with which they 
are served. 

Dressed d la Bolognaise , they are breadcrumbed 
with grated Parmesan mixed with the crumbs, and 
fried. Served with brown sauce, and a garnish in 
the centre of short pieces of macaroni, mushrooms 
and tongue, with tomato sauce and grated cheese. 

Small fillets from the under part of the loin, bread¬ 
crumbed and broiled, are called Filets de pore d la 
Marechale . 

Filets de pore d la Hanoverienne are larded, 
braised and glazed; dressed in a crown 
with white pickled cabbage in the centre, 
and brown sauce. 

Dressed in this way they are served aux 
dpinards or aux pommes , with spinach or 
apple sauce in the centre instead of the 
cabbage. 

Escalopes de pore a la Lyomiaise are fillets cut 
in oval slices, breadcrumbed and fried. 
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Dressed in a "border, covered ’with. Soubise 
sauce, sprinkled with, breadcrumbs and 
browned. 

Escalopes de pore a la Robert are brcadcrumbcd 
and fried, and served witli Robert sauce. 

■ - cl VIndienne —witli Indian sauce. 

Pig’s Ears dressed as : 

Oreilies de pore cl la Ste. Menehovdd arc 
breadcrurnbed and baked, and served witli 
riemoulade sauce. 

- braisces arc braised and served in tlic stock, 

on dressed spinacli. 

■ - d la Lyonnaise —cut in strips and cooked in 

stock with, slices cf onion, &c. 

Tigs’ Feet are dressed en marinade in the same 
way as sheep’s feet; and as: 

Pieds de pore d la Ste. Menehould—' pickled, 
brcadcrumbcd and fixed. 


POULTRY. 

A very large number of dishes can be made with 
chickens, and they are, perhaps, more useful than 
anything else in the preparation of entrees. 

Cut in joints they are dressed in the following 
ways:— 

PonletS cl la tartare— breadcrurnbed and broiled; 
served with tartare sauce and pickles. 
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Poiilets d la bonne femme —slewed and served in 
white sauce. 

- an chasseur —soaked in oil with onion, &c., 

breadcrumhcd and broiled; served in “Yin 
de Madere” sauce with chopped ham. 

- d la Ghabert —cooked in oil with tomatoes, 

chopped parsley, garlic, &c. 

- a la Marengo —cooked in oil, and served in 

Italian sauce with the oil in which it was 
cooked. 

-- en Icari is curried, and served with rice. 

*- a la Orly —the joints are floured and fried. 

and served in tomato sauce with slices of 
onion, which are also floured and fried. 

- a la Provengale —covered with a white sauce 

with slices of onion, garlic, &c.; sprinkled 
with breadcrumbs and browned. 

- en marinade —soaked in vinegar with herbs, 

&c., and fried in batter. 

- saute —the joints are saute, and served in a 

sauce of stock, wine, chopped mushrooms, 
&c. 

- saute aux truffes— saute, and served in 

brown sauce with truffles. 

Fricassee de poulet — cooked in a white sauce 
with mushrooms, cock’s combs, pieces of 
sweetbread, &c. 

- d Vancienne —cooked with flour, butter, 

milk, young onions, &c. 
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For Fvitot de poulet , the joints are soaked in oil 
with onions, &c, dipped in flour and fried. Served 
with tomato sauce. 

Fillets of fowl, or fat pullet, are dressed as : 

Filets de volatile, or poulardes, aw su¬ 
preme, on a border, covered with Supreme 
sauce. 

- aux champignons — covered with white 

sauce with cream and mushrooms. If 
slices of truffles are substituted for the 
mushrooms, the dish is called awx truffles 
instead of awx champignons . 

- d let Dwchesse —half the fillets larded, braised 

and glazed, and half saute ; dressed 
alternately in a crown, with cock’s 
combs in the centre, and white sauce 
with cream, &c. 

-d la Talma —the larger fillets larded, braised 

and glazed, the small under fillets stuck 
with pieces of French beans and saute. 
Arranged in a circle, with dressed spinach 
in the centre, and brown sauce. 

- d VAmbccssadrice —cut in slices, and coated 

with forcemeat of fowl with chopped 
truffles. Breadcrumbcd, half of them 
with chopped truffles, and half with 
chopped ham mixed with the crumbs • 



Entries of Poultry . 


61 


saute, and arranged alternately. A puree 
of cucumbers with cream in the centre. 
Filets de volaille d la Lumas — each one 
divided in two, masked with a puree of 
cucumbers with white sauce, &c, bread- 
crumbed and fried; served on a puree of 
cucumbers with cream. 

- & la Nesselrode —masked with a white sauce 

with cream, &e., and served cold, dressed 
alternately with glazed slices of tongue on 
a border of hard-boiled eggs; a salad in 
the centre with Mayonnaise sauce. 

- aux concombres are arranged in a circle 

alternately with stewed pieces of cucumber; 
served with a puree of cucumber. 

- aux pointes d'asperges are coated with 

Supreme sauce, and dressed alternately 
with pieces of tongue of the same size; 
asparagus points in the centre. 

Supreme de volaille is the same dish served with 
Supreme sauce, and with truffles instead of 
asparagus in the centre. It may be served 
cold as Chaudfroid de filets de volaille au 
supreme . 

For Supreme de volaille & la Roy ale 
the fillets are dressed on an ornamental 
border of vegetables, with a macedoine 
garnish in the centre, and a small piece of 
truffle or tongue on each fillet 
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Saute Je filets cle volatile a, la Cardinal is com¬ 
posed of saute fillets arranged in a circle 
with alternate slices of truffle ; Cardinal 
sauce in the centre. 

Poulet d la Princesse is a cold entree prepared 
with fillets of chickens cut in oval slices, 
coated with a sauce of aspic and cicam, 
set in aspic and cut out; served on an 
aspic border, with salad. 

Salade de filets de volatile d la Brunoiv —small 
round slices of fowl and slices of cucumber 
stewed with white sauce, aspic and peas. 
Cut in square pieces, and dressed on a 
salad border, with white tartare sauce. 

Blanc de volatile aux concombres — slices from 
the breast of a roast fowd, with pieces of 
cucumber, white sauce, cream, &c. 

CSteldtes de volatile d la Daupliine are made 
with the legs of fowls from which the 
thigh-bone has been removed. They are 
dipped in Allemande sauce, breadcrumbed 
and fiied. Served with a dressed vegetable 
in the centre and white sauce. 

Legs of fowl are also boned, stuffed with 
forcemeat, and served as Guisses de 
volatile , or poulardes, d la jardiniere , 
with a Jardiniere garnish ; aux con¬ 
combres or aux petits pots, with dressed 
cucumber or peas. 
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Cuisses de volaiile cm soleil arc stuffed with 
forcemeat, larded in rays, braised, and 
served on a pyramid of forcemeat, with, 
mushroom sauce. 

--d Vecaillere are stuffed with forcemeat and 

oysters, and dressed on a pyramid of 
forcemeat, with, oyster sauce. 

- tvuffees a la Ft rigor cl —the thigli-bonc re¬ 
moved, they are stuffed with truffles and 
maitro d’hotcl butter, and braised; served 
in a crown with paper frills round the bones, 
and with truffle sauce. 

- cl la Bccyonnaise —the thigh-bone removed, 

they are cooked in oil with onions, and 
served in a white sauce, sprinkled w 7 itk 
breadcrumbs and browned. 

- farcies aux peiits legumes are boned, stuffed 

and braised. Dressed on a border, with 
carrots and turnips cut in shapes, and brown 
sauce. 

Chaudfroid de volaiile — cooked fowls cut in 
pieces, coated with white sauce and white 
meat jelly. Served cold, dressed in a circle 
with alternate slices of tongue. 

- en mayonnaise —-the pieces are coated with 

Bechamel sauce and served cold on a 
salad with Mayonnaise sauce, or with aspic 
whisked to a froth with Tarragon vinegar 
and oik 
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Mayonnaise de volaille —pieces of fowl served 
on a salad, covered with. Mayonnaise sauce 
and garnished with olives, anchovies, &c. 

Ghaudfroid de fricassee is a fowl cut up and 
coated w T ith a white sauce. Served cold, 
garnished with aspic. 

Capolitade de volaille — pieces of fowls served 
in Italian sauce with capers, or in brown 
sauce with wine; garnished with croutons 
of fried bread. 

Chartreuse de volaille is an ornamental mould 
of mixed vegetables, with pieces of chicken 
in the centre. 

Creme de volaille —a puree of fowl with cream, 
steamed in a mould garnished with truffles, 
tongue, &c. 

Petits souffle's de volaille are made of a puree 
of fowl and beaten eggs; baked in little 
souffle cases. 

Souffle glace de volaille —minced chicken soaked 
in oil, vinegar, &c.; put into a souffle dish 
in alternate layers with aspic whipped to 
a froth, and iced. 

Moule d'aspic a la Roy ale is prepared with 
small round slices of fowl, slices of truffle, 
mushrooms and cock’s combs, with Becha¬ 
mel sauce and aspic. Cut into oval pieces 
and dressed in a mould of aspic, ornamented 
with hard-boiled white of egg and truffles. 
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Small puff paste patties filled with minced 
chicken and white sauce, with tongue, 
mushrooms or truffles, are served as Pelites 
bouclties, or Petits pates, a la Peine, 

Bordure de riz d la Peine is a round wall of rice 
filled with minced, or puree of, fowl. It 
is sometimes garnished with plovers’ eggs 
round the edge. 

Minced chicken, with ham or tongue, can 
he made into croquettes, breadcrumbcd 
and fried, or into rissoles, folded in thin 
paste and fried. The latter are sometimes 
coated with broken vermicelli. 

Croquettes de volatile aux truffes are made 
with chopped truffles instead of ham or 
tongue, and are served with truffle sauce. 
Dressed with tongue and served in a white 
sauce with chopped tongue they are called 
Croquettes de volaille a recarl ate. 

Quenelles de volaille are quenelles of chicken 
forcemeat. They are poached and served 
with a dressed vegetable, or dipped in white 
sauce, brcadcrumbed and fried. 

- au S'upreme are poached, and dressed 

in a circle w T ith Supreme sauce, and a 
vegetable in the centre. 

-- en demi deuil are poached, and half of 

them rolled in chopped truffles. Dressed 
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in a crown, with white sauce and chopped 
truffles. • 

Quenelles de volaille d Vecavlate are dressed 
in a crown alternately with glazed slices 
of tongue of the same size, and served 
with Supreme sauce. If a Bussian tongue 
is used they are called d la Russe instead 
of d Vecavlate . 

Boudins de volaille d la Lucullus rre quenelles 
of chicken forcemeat with a piece of 
puree of truffles in the centre of each; 
served in a croustade, or shape of fried 
bread, with Allemande sauce. 

—* ^ ala Richelieu arc oblong pieces of quenelle 
forcemeat, dressed in a crown with Peri- 
gueux sauce. 

Cigarettes a la Reine are made of chicken force¬ 
meat with white sauce and chopped truffles. 
Pieces the shape of cigars, breadcrumbed 
and fried. 

Rissolettes de volaille d la Pompadour are 
diamond-shaped sandwiches of the prepa¬ 
ration for chicken croquettes with truffles, 
between layers of chicken forcemeat. 
Dipped in batter and fried. 

Ravioles d la Napolitaine are little pieces of 
chicken or game forcemeat wrapped in 
paste. Arranged in a circle with alternate 
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slices of Parmesan cheese; baked, and 
served with brown sauce. 

Timbale cle Pouilles is a mould lined with paste, 
filled with German paste, minced chicken, 
grated cheese, &c. 

- d la Champenoise is filled with minced 

chicken, anchovies, gherkins, truffles, &c., 
with white sauce and wine. 

Foie gras d Vaspic is a mould of aspic with 
pieces of foie gras in it. 

Foie gras can also be dressed with truffles 
in little patties, as Petits pdte's d la Mont - 
glas; or larded with pieces of truffle, braised, 
and served with truffle sauce as Foie gras 
a la Plrigueux. 


DUCES. 

The fillets of roast ducks are served as: 

Filets de canetons aux petits pois —in a 
circle, with stewed peas in the centre; d la 
Macedoine, with a vegetable Macedoine in 
the centre ; or d la JBigarade, with Biga- 
rade sauce. 

—— farcis — a boned duck covered with force¬ 
meat of fowl, cut in pieces the shape of 
fillets, and dressed in a crown with a vege¬ 
table garnish in the centre. 
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Caneton & la Liable is a roast duck cut up and 
devilled—served in a sauce ofwvine, catsup, 
mustard, cayenne, &c. 

The legs of roast ducks, in a sauce 
of stock and wine with shallots, &c., 
are served as Salmis de cuisses de 
canetons. 


GOOSE. 

The legs of a roast goose are cut in pieces, 
fried with slices of onion, and served with Piquante 
sauce as Quartiers, or cuisses, d'oie d la Lyon- 
naise. 


TURKEY. 

The pinions of a turkey as : 

Ailerons de dindon, or dinde, a la purfa 
de celeris are honed, and served in a circle 
with a puree of celery in the centre. 

-- d la Sle. Menehould are boiled in stock with 

wine, &c., coated with the sauce, bread- 
crumbed and broiled. 

Escalopes de dinde en blanquette, or Blanquette 
de dinde , are slices cut from the breast of a 
roast turkey, served in white sauce with 
cream, &c. With the addition of slices of 
ham it is called anjambon . 
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Slices of tlie breast are also served as : 

£ mince cle clinch a Vltalienne, with slices of 
gherkins and Italian sauce. 

Abatis de dinch d la CMpolata are the 
giblets stewed and served with Chipolala 
garnish. 


PIGEONS. 

Fillets of pigeons are served as : 

Filets de pigeons a la Duxelle — coated 
with Duxelle sauce, breadcrumbed and 
fried. Served with Provcncalc sauce and 
mushrooms. 

Cotelettes de pigeons cm fumet de gibier 
—breadcrumbed and fried, and a small 
piece of bone stuck in each to imitate 
cutlet bones. Dressed in a crown with 
fumet of game sauce. 

- d la Parishnne —stuffed with forcemeat, 

breadcrumbed and fried. Dressed in a 
crown with alternate fried croutons of 
bread, and a brown puree of cucumbers in 
the centre. This dish may be served d 
Vltalienne with Italian sauce, or with 
any vegetable garnish, instead of the puree 
of cucumbers. 

Pigeons are also cut in halves and boned, with 
the exception of the leg bones. They are stuffed. 
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breadcrumbed and broiled, and served as Cotelettes 
de 'pigeons d la Financiers , in a circle, with a 
Financiere garnish in the centre. 


GAME. 

VENISON. 

Hachis de venaison is hashed venison. 

Venison Cutlets, saut4 and dressed in a crown, 
are served as: 

Cdtelettes de venaison aux olives , with a 
sauce of port wine, brown sauce, olives, &c. 

- aux champignons —with brown sauce and 

mushrooms. 

- au jus de groseilles —with Poivrade .sauce 

and red currant jelly. 

Houelles de cerf & la St . Hubert are slices of 
fillet of venison, larded and cooked in 
brown sauce with wine, slices of gherkins, 
&c. 

Civet de chevreuil is jugged roebuck. 

COtelettes de chevreuil sautees are cutlets of 
roebuck cooked in butter with wine, stock, 
mushrooms, &c., and served in the sauce. 

- sautees sauce Poivrade are saute, and 

served in Poivrade sauce with pickled 
mushrooms. 
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CStelettesde chevreuil d la Bohemienne are soaked 
in marinade, breadcrumbed and broiled. 
Served in brown sauce with some of 
the marinade, currant jelly, &e. 

Slices from any joint are served in Piquante 
sauce with currant jelly, &c., as fimince de 
chevreuil. 


HADE. 

Civet de lidvre is jugged hare. 

Lievre, or levraut, saute —a hare cut in pieces, 
saute, and served in a sauce of broth and 
wine with mushrooms, &c. 

Filets de lievre, or levraut, are fillets of 
hare fried and dressed in a circle with 
a brown sauce. They are also 'piques — 
larded and braised, and served with Poiv- 
radc sauce. Served with tomato sauce they 
are called piques sauce tomates. 

—— piques d la Bourguignotte —cut in halves, 
larded and braised. Dressed in a crown 
with a brown sauce, bacon cut in dice, 
young onions, &c. 

Cotelettes de lievre d la Dauphine are slices 
cut from the fillets with a small piece of 
bone stuck in each, breadcrumbed and 
fried. Arranged in a crown with Piquante 
sauce and chopped olives. 



72 


Menus Made Easy. 


Turban cle lie ere d la Peronne —fillets dressed in 
the same way, and arranged in a circle 
alternately with quenelles of forcemeat of 
hare. White sauce with vinegar, pickled 
onions, &c. 

JSoudins de lievre —rolls of forcemeat of hare, 
breadcrumbed and browned. 


BABBITS. 

Cut in joints, Rabbits are served as: 

Lapereau, or Lapin, saute aux fines herbes — 
saut£, and served in fine-herbs sauce. 

- saute aux truffes —with brown sauce and 

slices of truffles; or aux olives , substi¬ 
tuting olives for the truffles. 

- d la Venitienne —larded, braised in oil and 

wine with veal and garlic, and served 
with the sauce. 

- en kari —curried and served with rice. 

- en gibelotte — stewed with onions, bacon, 

wiue, &c.; served in the sauce with 
mushrooms. 

- en papillote —boned, coated with a stuffing 

of bacon, mushrooms, &c., and broiled in 
papers. 

The backbone with the fillets, cut in sections, larded 
and braised, is served as Grenadins de lapin or 
lapereau , with brown sauce and spinach. 
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Cdtelettes de lapereau d la Soubise are made 
with the legs cut in two, honed—hut a 
small piece of hone stuck in each piece. 
Spread with forcemeat and served with 
Souhise sauce. 

Filets de lapereaux aux concombres are 
fillets of roast rabbits in a white sauce 
with slices of cucumber. 

- d la Valenciennes are cut in halves and 

dressed in a crown with white sauce, 
cream and mushrooms. Dressed in this 
way with alternate pieces of ham, they are 
called d Vecarlate. 

They are also served d la Musulmane — 
larded and braised. Dressed in a crown 
with curry sauce, and rice in the centre. 

Turban de lapereau d la Douariere is composed 
of fillets cut in two, half of them larded and 
braised, and half sautd. Arranged alter¬ 
nately, with quenelles of forcemeat of rabbit 
in the centre, and brown sauce with wine, &a 

Lapereau en salade — fillets of roast rabbits 
soaked in oil and vinegar; served cold on 
a salad, garnished with hard-boiled egg, 
beet-root, &c. 

Escalopes de lapereau aufumet —fillets cut in oval 
slices, and arranged alternately with slices 
of truffle; covered with a white sauce 
made of rabbit, and baked. Aux pointed 
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cVasperges the slices arc served in a white 
sauce with asparagus. 

For Fricassee de lapereau the rahhit is cut up 
and cooked in a white sauce with wine, 
mushrooms, &c. 

Boudins de lapin are made of a poached roll of 
rabbit forcemeat. Served with mushrooms 
or truffles, in brown sauce. It is also cut 
in pieces and dressed on a border. 

- d la Richelieu — a roll of forcemeat of 

fowl, truffles, &c., thickly covered with 
forcemeat of rabbit, breadcrumbed and 
broiled. Served with Perigueux sauce. 

Purde de lapereau bordure de riz is a puree of 
rabbits in a border of rice. 

Timbales de semoule au chasseur are small 
moulds of semolina, breadcrumbed and 
fried, filled with forcemeat of rabbit and 
puree of mushrooms. 

Many of the ways in which chickens are dressed 
are also suitable for rabbits. 

PHEASANT. 

A roast pheasant, cut up, is served with Salmis 
sauce and mushrooms or truffles, as Salmis de 
faisan . 
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Paisan an velouti de gibier is served in a white 
game sauce; d la purie de gibier in a 
puree of game. 

- d la bonne femme is cooked with square 

pieces of ham, slices of Portugal onions, &c. 

Fillets of pheasants are served as : 

Filets de faisans piquis aux legumes —larded 
and braised. Dressed in a crown alter¬ 
nately with stewed pieces of cucumber of 
the same size. Jardiniere garnish in the 
centre. 

- d la Comte de Brabant —larded and braised. 

Arranged alternately with slices of bacon 
round a pyramid of Brussels sprouts. 
Fumet of game sauce. 

- d la marquise —half of them larded and 

braised, and half breadcrumbcd and fried. 
Arranged alternately, with white game 
sauce, and white cock’s combs in the 
centre. 

— d la Maintenon —cut in halves and coated 
with a white sauce with chopped mush¬ 
rooms, &c.; broiled in papers, and served 
with gravy. 

Chaudfroid de filets de faisans is a cold entree 
of fillets of roast pheasants cut in halves, 
coated w T ith a game sauce, and garnished 
with hard-boiled eggs. 
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Galantine de faisan aux truffes is a pheasant 
boned, and stuffed with game forcemeat, 
rabbit, truffles, &c. Braised, and served 
cold with a garnish of aspic. 

Boudins de faisan & la Richelieu are oval¬ 
shaped pieces of forcemeat of pheasant, 
breadcrumbed and fried. Served with 
Richelieu sauce. 

Quenelles of forcemeat of pheasant, 
dressed in a crown with game sauce and 
mushrooms or truffles, are called Turban 
de quenelles de faisan . 

PARTRIDGE. 

Roast partridges, cut up, are served as Salmis de 
chasseur in a sauce of oil, wine, lemon, &c. 

As Salmis chaudfroid de perdreaux, the joints 
are masked with Salmis sauce and aspic jelly. Served 
cold with a garnish of aspic. 

Fillets of roast birds, as Filets de perdreaux aux 
petits legumes , are dressed in a crown, with young 
onions, carrots and turnips cut in shapes, and game 
sauce. 

C6telettes de perdreaux d la Bacchante 
are fillets with a piece of bone stuck in 
each, breadcrumbed and fried. Served in 
a white game sauce with raisins, juice of 
grapes, &c. They are also served d la 
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Douariere , with quenelles of forcemeat 
of partridge in the centre, and game 
sauce. 

J^pigramme de perdreaux aux champignons 
is composed of fillets, half of them saute, 
and half larded and braised. Arranged in 
a crown, and served with game sauce and 
mushrooms. 

For iZpigramme de perdreaux & la 
Perigord the fillets are dressed alternately 
with quenelles of forcemeat of partridge. 
Served with chopped truffles in a game 
sauce. 

Escalopes (thin round or oval slices) 
cut from the fillets, are served as Per¬ 
dreaux en escalopes , or Saute de per¬ 
dreaux, in a white game sauce with mush¬ 
rooms, &c. If trufUes are substituted for 
the mushrooms, the dish may be called 
Saute de perdreaux aux truffles. 

Chartreuse de perdreaux is an ornamental mould 
of vegetables filled with larded and braised 
paitridges, pieces of sausage, dice of bacon, 
&c. 

Pain de perdreaux is a puree of partridge steamed 
in a mould; served with brown game 
sauce. 

Perdreaux en souffle or Omelette soufflee de per - 
dreaux , is made of a puree of roast par- 
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tridges with eggs, &c., and is baked in a 
souffle dish or in small paper cases. 

GROUSE. 

Roast grouse, cut up, are dressed as : 

Grouse a la Ailsa — covered with fumet of 
game sauce with yolks of eggs, &c., sprinkled 
with breadcrumbs and browned. 

- d la Commodore— the joints coated with 

forcemeat of grouse, and dressed in a 
pyramid with a rich game sauce. 

For Salmis de grouse aux truffes 
they are served in fumet of game sauce 
with slices of truffles; garnished with 
crofitons. 

Salade aux grouses — the joints masked with 
salmis sauce and aspic. Dressed on a 
salad with Mayonnaise sauce, garnished 
with hard-boiled eggs, &c. 

The fillets are served as Filets de grouse d la 
chanceliere, dressed in a crown, with small quenelles 
of veal in the centre, and game sauce. 

Black - game and Ptarmigan are dressed like 
grouse. 

WILD DUCK. 

Roast wild ducks, cut up, are served as : 

Canards, or Canetons, sauvages en salmis 
with a salmis sauce. 
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Canards sanvages a la bigarade —with bigarade 
sauce. • 

The fillets as— 

Filets de canetons sauvages an fumet de 
gibier are served in a ciown with fumet 
of game sauce. 

—— d Vessence —served with a brown game sauce, 
port wine, shallots, &c. 

-- d la Syvienne — dressed alternately with 

slices of fried bread spread in a dome shape 
with the livers with butter, &c. Served 
with brown game sauce and olives. 

TEAL. 

Teal are dressed in the same way as wild ducks; 
also as: 

Sarcelles d la puree de champignons —cut in 
joints and arranged in a circle with a pur^e 
of mushrooms in the centre; served with 
a macedoine garnish they are called d la 
macedoine de legumes. 

Filets de sarcelles aux anchois are fillets of teal 
with stock and grated Parmesan, a fillet of 
anchovy laid on each, sprinkled with 
breadcrumbs and Parmesan, and browned. 

Turban de filets de sarcelles d la Toulouse — 
fillets dressed in a crown, with fumet of 
game sauce, pickled mushrooms, &c. 
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Turban de filets de sarcelles d la onoderne- the 
fillets are spread with, forcemeat of game, 
and served with a fumet of game sauce. 


WOODCOCKS. 

Salmis de beeasses —the birds cut up and 
served in salmis, or fumet of game, sauce. 

- au chasseur —served in a game sauce, with 

wine, mushrooms, &c. The insides are 
spread on croutons, and arranged round 
the dish. 

Turban de beeasses aux champig nons f^e birds 
cut in halves and dressed in a crown, with 
game sauce and mushrooms. 

Chaudfroid de beeasses —the joints masked with 
brown game sauce, and brown meat jelly; 
served cold. 

Filets de beeasses & la Lucullus — fillets 
coated with forcemeat and served on a 
border of toasted bread, with a thick puree 
of woodcocks piled in the centre, and game 
sauce round. 

- d la Talleyrand are dressed in a crown, 

with the insides spread on croutons of fried 
bread of the same size as the fillets. 
Fumet of game sauce with truffles. 

-- en canape are laid on slices of crust 

of bread. A stuffing of the trail with 
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bacon, &e., piled on the top. Served with 
a game sauce. 

Croustade de becctsses d la Gomtesse is a low 
oval croustade, or shape of fried bread, 
filled with a puree of woodcocks; the fillets 
dressed on the top alternately with cock’s 
combs. 


SNIPES. 

Snipes are dressed in the same way as woodcocks, 
but are cut in halves where woodcocks are filleted. 
They are also served as: 

Becassines d la bonne bouche , filled with a 
forcemeat of foie gras and bacon ; dressed 
on a forcemeat border, covered with force¬ 
meat and baked. Served with truffio 
sauce. 


QUAILS. 

Cailles aux laitues are braised, and served with 
stewed lettuces. 

- aux petits pois are served with peas cooked 

in white stock. 

- aux truffes are stuffed with the livers, truffie, 

&c., and are served with Perigueux sauce. 

Turban de cailles d la Financiere —roast quails 
cut in halves and dressed on a border, with 

Q 
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Financiere garnish in the centre. It is 
also served wax concombws, with stewed 
pieces of cucumber, and a puree of 
cucumbers in the centre. 

For a compote de cailles they are cooked 
in wine and stock with slices of sweetbread, 
ham, truffles, &c.; garnished with crou¬ 
tons. They are also dressed in a vol-au- 
vent with Toulouse garnish, as FoZ-aw- 
vent de cailles. 

PLOVEBS. 

Plovers can be dressed in any of the ways that are 
suggested for woodcocks. The fillets of roast birds 
are served as: 

Filets de pluviers aux champignons —in a 
circle alternately with croutons spread with 
the trail; game sauce with mushrooms. 

LABES. 

A salmis of larks is called Mauviettes en salmis . 

Mauviettes gvilUes are broiled; served on slices 
of fried bread. 

- & la chipolata are cooked with Chipolata 

garnish. 

- en caisse are boned, stuffed with force- 

* meat and baked in paper cases. 
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For a Turban cle mauviettes A la 
Parisienne the larks are boned, stuffed with 
game forcemeat and truffles, and braised; 
dressed in a crown, with small quenelles of 
veal in the centre, and a game sauce. 
Dressed alternately with large quenelles of 
game forcemeat, they are called aux 
quenelles. 

Mauviettes en cdtelettes are boned, spread 
with forcemeat and served with brown 
sauce. 

They are also dressed as: 

Groustade de mauviettes —boned, stuffed, and 
baked in a croustade of fried biead with 
Perigueux sauce and mushrooms. 

Vol-au-vent de mauviettes — boned, stuffed, and 
served in vohau-vent case with white 
game sauce and mushrooms. 


ORTOLANS. 

Ortolans A la Perigourdine are served in 
truffles, of which the centres have been cut 
out. 

- en caisse are baked in small paper cases with 

Perigueux sauce. 
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Creme de gibier is a puree of game, steamed in 
a mould, or in several small* moulds. 

Pelites bouchees de gibier are little patties of 
game. 

- & la puree de gibier are little patties filled 

with puree of game. 

rdits pate's au jus are little patties lined with 
forcemeat, and filled with gravy. 

Kromeskis d la Russe are made with pieces of 
any kind of forcemeat or croquette prepara¬ 
tion, wrapped in slices of bacon, dipped in 
batter and fried. 

Cassolettes de riz are patties of rice paste, bread- 
crumbed and fried ; filled with forcemeat 
or croquette preparation. 

Timbales d la Pahlen are small moulds lined 
with macaroni, filled with a white force¬ 
meat—veal or fowl—and a black forcemeat 
of truffles, &c., in the centre. 

Timbale d la Milanaise is Milanaise garnish 
in a shell of paste. 
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REMOVES OR RELEV&S. 

BEEF. 

A roast sirloin of beef is called Aloyau d la 
broche . 

For Aloyau de bceuf d la Proven gale the sirloin 
is larded and spread with a stuffing of marrow, 
anchovies, garlic, &c.; roasted, and served with 
Piquante sauce. 

The upper part of the sirloin, boned and rolled, is 
served as: 

Aloyau braise & la royale —larded and braised. 

- d la Printaniere —braised and served with 

young vegetables. 

- d la Portugaise —larded and braised ; served 

with stewed Portugal onions and brown 
sauce. 

- d la Godard —braised, and served with slices 

of sweetbread, mushrooms, &c. 

- The fillet, or undercut of the sirlouj, is usually cut 
out and dressed as a separate dish. 
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It is roasted and served as Filet de boeuf rdti, and 
may have a vegetable garnish—Macedoine, Jar- 
diniere, or Printaniere—and be named accordingly. 
Au jus cV orange it has orange sauce. 

Filet de bceuf au macaroni is garnished with 
macaroni. 

- d la Najgolitaine —larded, soaked in oil with 

vegetables, &c., roasted, and served with 
Neapolitan sauce. 

- au jus de groseilles —larded, soaked in 

marinade and roasted ; served with a brown 
sauce, currant jelly, &e. 

- pique aux Ugumes printaniers —larded, 

roasted and glazed; served with young 
vegetables and brown sauce. 

- a la Milanaise —larded, roasted, and served 

in white sauce with macaroni, &c. 

—— a la Bohemienne — larded, soaked in 
marinade, and roasted or braised. Served 
with fried slices of potatoes and Poivrade 
sauce with pickled onions, pickled mush¬ 
rooms, and olives; or cold, with tomato 
sauce, currant jelly, &c. 

Braised, it is served as Filet de bceuf braise; d 
a sauce Madere it has Madeira sauce. 

A Bound of beef is served as : 

Rouelle de boeuf — bouillie , boiled; au four , 
spiced, and baked in water with suet. 
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The Brisket as: 

Piece de~ bceuf garnie a la Flamande is 
braised and garnished “ a la Flamande.” 

Noix de bceuf braisee is a braised chump of beef. 

Bibs of beef rolled and braised are served as : 

Cotes de bceuf braisees a la purge de tomates, 
with a puree of tomatoes in the sauce ; or 
& la Milanaise , with macaroni instead of 
the tomato puree. 

- aux racines are larded and served with 

carrots; a la Fortugaise , with Portugal 
onions. 

Piece de bceuf d la St. Florentin is a rolled loin 
served with Bobert sauce. 

Beef or Bump Steak as: 

Bifteck d laFrangaise is broiled, and served with 
fried potatoes. 

- en ragout is stewed. 

It is also boiled in stock, and served with a 
Flamande garnish as Piece de bceuf boudlie d la 
Flamande. Garnished with sausages, bacon and ' 
cabbages, it is garni de choux. As Bceuf bouilli d la 
Macedoine de legumes it is served with a Macedoine 
garnish. 

Rosbif d VAnglaise is roast beef, served with 
horseradish and Yorkshire pudding. 

Bceuf braise aux haricots verts is braised beef 
served with French beans. 
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Boeuf Hollandaise is a piece of beef rubbed with 
treacle, &c., salted, smoked and boiled. It 
is eaten cold. 

Pate de boeuf aux pommes de terre is a pie of 
minced beef and mashed potatoes, with a 
crust of mashed potatoes. 

Pate chaud d } escalopes de filet de boeuf is a hot 
pie of slices of fillet of beef, ham and 
potatoes, with brown sauce. 

Ox-tongue, or Langue de boeuf boiled and glazed, 
is served a la prima donna with a border round it 
of quenelles of veal, and white sauce with Brussels 
sprouts. 


VEAL. 

A Fillet of veal is dressed as: 

Rouelle de veau aux petits pois — larded 
and roasted; served with peas in white 
sauce. 

- d la Pontoise —stuffed, roasted, and served 

cold with Tartare sauce. 

- d la potagere —larded and roasted; served 

with carrots cut in shapes, onions, cauli¬ 
flower and brown sauce. 

- d la jardiniere —stuffed with a piece of bacon, 

roasted, and served with a Jardiniere 
garnish. 
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Rouelle de veau d la Princesse —stuffed with 
forcemeat, mushrooms, &c.; roasted, and 
served with slices of tongue and bacon, and 
white sauce with cream. 

- d la Versaillienne —stuffed with a tongue 

and forcemeat; roasted, and served with 
quenelles, slices of stewed cucumber and 
white sauce with cream, &c. 

- en ikon —larded with fillets of anchovy, 

pickled, and cooked in oil. 

A Chump of veal larded and braised is served as: 

Noix de veau a Voseille , or aux epinards, 
on a puree of sorrel or spinach ; a la boar - 
geoise with brown sauce. 

- & l a potagere is braised white, and served iu 

a white sauce with peas and pieces ol 
cauliflower. 

It is also served d la puree de champignons , on a 
pur£e of mushrooms ; or aux petits legumes, with 
stewed young carrots, turnips and onions, and brown 
sauce. 

For Veau en fricandeau, veal is larded on one 
side with thick strips of bacon, on the other side with 
fine ones, and braised. 

The Loin as: 

Longe de veau is roasted. Served d la Stras - 
bourgienne, it has slices of Strasbourg or 
other bacon round it, and Poivrade sauce. 

It is served cold au jamhon , with oval slices of 
ham and croutons of aspic; or d la dame blanche 
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with a sauce oyer it of Bechamel and aspic with 
Tarragon vinegar, &c., garnished with Indian pickles. 

Larded and braised, it is served piquee braiste; 
or d la macedoine de tegumes, with a vegetable 
macedoine. J. la Gambaceres , it has a border round 
it of small slices of tongue, truffles and cucumber; 
white sauce with wine, chopped mushrooms, &c. 

The under part of a loin is roasted and dressed as 
Filet de veau a la cremigre, with poached eggs, and 
Bechamel sauce with cream, &c. 

A Neck of veal dressed as : 

Carre de veau au naturcl is stewed, and 
served in the sauce with chopped gher¬ 
kins and vinegar. 

A la Milanaise, it is braised, and served with a 
Milanaise garnish. 

Boasted, it is served d la puree de ctleris , with 
stewed heads of celery and puree of celery sauce. 

A la St. Clair , with slices of fiied ham and tomato 
sauce. 

A la Bruxellaise , with Brussels sprouts and white 
sauce. 

A Breast of veal as: 

Poitrine de veau ratio is roasted, and served 
with brown sauce and melted butter; d la 
Soubise , with Soubise sauce. 

Boned, stuffed, rolled and braised, it is served d la 
printaniere with spring vegetables; or d la Chipo- 
lata, with Chipolata garnish. 

Galantine de veau is served cold, garnished with aspic* 
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Calf’s head is served as: 

T6te de ^eau au natural, stewed, and garnished 
with the tongue and brains. 

- farcie is stuffed with forcemeat, &c., and 

stewed. 

- en tortue —it is cut in pieces and boiled with 

vegetables and turtle herbs—basil, mar¬ 
joram, thyme, bay leaves, &c. Served in 
the sauce with wine and mushrooms. 

Yeal and ham pie is called Pate de veau au 
jambon. 

Timbale d la Frangaise is a pie of layers of 
slices of larded veal, ham and forcemeat, 
in a shell of paste. 

PdU de pieds de veau d I'PJcossaise —a pie of 
calf’s feet minced with suet and apples, 
with gravy and wine. 

PdU chaud de godiveau is a hot pie of veal or 
fowl forcemeat. 


MUTTON. 

Handle de monton is a roast haunch of 
mutton. It may be served au jus de gro - 
seilles with brown sauce, currant jelly, &c. 

- d la Bohemienne — soaked in marinade, 

roasted, and served in a brown sauce with 
pickled onions, olives, currant jelly, &c. 

A leg or neck of mutton is also dressed 
b this way. 
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A fore-quarter of Southdown mutton is called 
Qwartier de pre-sale; if served with haricot beans 
it is d la Bretonne. 

A Saddle of mutton as : 

Selle de mouton d VAnglaise or en broche is 
roasted. 

- aw laver —served with laver and a brown sauce. 

- rotie d la mnaison —it is hung a fortnight; 

roasted, and served in a brown sauce with 
wine, &c. 

- d la Mirabeaw —roasted, and served in Poiv- 

rade sauce with chopped gherkins and 
beetroot. 

- d la Polonaise —the meat of a roast saddle 

is cut out, minced, and put back again 
with brown sauce, &c., keeping the shape 
by a wall of mashed potatoes. It is 
sprinkled with breadcrumbs, and browned. 
Dressed in this way, with a pur£e of onions 
over the mince, and served with Soubise 
sauce, it is called d la Marseillaise . 

A Leg of mutton as : 

Gigot rdti is roasted. 

- d la Russe — roasted, and the cooking 

finished in burning brandy. Served with 
the gravy and brandy. 

- d la Provengale —garlic inserted into the 

leg; roasted and served with Bretonne sauce. 

- en chevrewil —larded, soaked in oil and 

roasted. Served with Poivrade sauce. 
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Gigot bouilli —boiled; served with, carrots and 
mashed turnips. It is also served with 
caper sauce— sauce aux cdpres. 

Larded and braised it is served d la Jardiniere — 
with a Jardiniere garnish; a la Napoli- 
taine —with macaroni and Neapolitan 
sauce ; a la Soubise —with Soubise sauce 
and potato croquettes. 

- de sept heures is boned, and stewed for seven 

hours with onions, carrots, &c. 

- farci is boned, stuffed and roasted. Served 

with tomato or Soubise sauce. 

- braise —stuffed and braised. 

- & la Bretonne is stuffed and braised, and 

served with Bretonne sauce and haricot 
beans. 

- d la Polonaise is braised, cut in slices 

without severing them from the bone, and 
a stuffing put between each slice. 

A Neck of mutton as : 

Carr6 de monton is roasted; bouilli , boiled 
and served with carrots and mashed turnips, 
and caper sauce in a sauce-boat. 

- au riz —cooked with rice, slices of onion 

and dice of ham. 

- d VIrlandaise is braised and served with 

onions and potato croquettes. 

- d la Jardiniere —with a Jardiniere garnish; 
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or with, any dressed vegetable or pur4e, 
naming it accordingly. 

Carre de moiiton a la Provengale— spread 
with a puree of onions, breadcrumbed 
and browned. Served in brown sauce with 
garlic. 

-d la Soubise —larded, braised, and served 

with Soubise sauce. 

- au chevreuil —larded, soaked in marinade 

and braised. Served with Chevreuil sauce 
and potatoes cut in little balls. If stewed 
prunes are substituted for the potatoes it 
may be called d VAUemande. 

- & VAlggrienne — larded, soaked in mari¬ 
nade and roasted. Served in brown sauce 
with some of the marinade and French 
plums. 

Can'ts de mouton d la legumUre are two necks 
roasted, put together like a saddle, and the 
space between filled up with mashed potato, 
garnished with other vegetables. 

A Loin of mutton may be dressed in many of the 
ways suggested for necks. Also as: 

Carbonade de mouton —boned, larded, and rolled 
with forcemeat in the centre; braised and 
glazed. Served with a dressed vegetable, 
Soubise or Piquante sauce, or d la Niver- 
naise, with stewed carrots. 
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A shoulder of mutton boned, stuffed, and roasted or 
braised, is sdVved with Piquante sauce as Epaule de 
monton farcie. En ballon , it is boned, larded, made 
into the shape of a balloon and braised. 

A mutton pie made with pototoes and onions> 
covered with potato paste, is called Pdte de monton 
& VIrlandaise . 


IiAMB. 

Hanche d’agneau is a roast haunch of lamb. 

It is sometimes called Rosbif d } agneau d la broche. 

The Forequarter as: 

Quartier d’agneau d la broche , is roasted. 

- d rhdteliere —roasted and served in a sauce 

of maitre d’iidtel butter with cream. 

- farci —a stuffing put between the neck and 

shoulder; roasted and served with brown 
sauce. 

Cotes d’agneau d la chanceliere is a roast fore¬ 
quarter, the shoulder cut out and the meat of 
it minced with ham, truffles, &c., and white 
sauce, put into the space the shoulder was 
cut from. Breadcrumbed, browned, and 
served with white sauce. 

Selle d’agneau rotic is a roast saddle of lamb. It 
is served d Vlndienne, with Indian sauce 
and Indian pickles; and d la bonne fer - 
milre } with lamb’s fry brcadcrumbed and 
fried, and a sauce of broth with chopped 
mint 
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Sell© d’agneau braisee a V Allemande —boned, 
stuffed and braised ; served with Allemande 
sauce and any vegetable garnish. 

- a la Villeroi is dressed in the same way, 

covered with Allemande sauce and sprinkled 
with breadcrumbs and grated Parmesan. 

- d la Menagere is dressed in the same way as 

saddle of mutton d la Polonaise , with a 
white instead of a brown sauce, and the 
meat cut in small square slices. 

A Leg of lamb is dressed in the same way as a leg of 
mutton. Also as : 

Gigot d’agneau bouilli aux dpinards, boiled 
and served on spinach; or d la Palestine 
with a puree of Jerusalem artichokes. 

The Neck as: 

Carre d’agneau aux petits pois is roasted and 
served with green peas; or aux Mgumes 
printaniers with spring vegetables. 

- d la Bruxellaise is braised and served on a 

puree of Brussels sprouts. 

The Shoulder, or— 

Epaule d’agneau, is roasted; served d la maitre 
d’hdtel , with maitre d’hotel sauce; or aux 
pointes d’asperges, with asparagus heads 
and white sauce. 

Boned, larded, braised and glazed, it is 
served as glacee. 

,-d la Montmorency —boned, stuffed with force¬ 

meat, larded and. braised; served with 
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Toulouse garnish. It is also dressed a la Polonaise 
in the same way as a saddle of mutton. 

Pate chaud d’agneau is a hot pie of lamb cutlets 
with potatoes, white sauce, &c. 


PORK. 

Selle de pore frais is a roast saddle of pork. 
A la Robert it has Robert sauce. 

A Leg of pork as— 

Grigot de pore bonilli is boiled with the 
carrots, turnips and parsnips with which 
it is served. 

—— d la Piemontaise is roasted and served in a 
brown sauce with Indian pickles, olives, &c. 
d VAllemande is pickled, boiled, and served 
with stewedred cabbage and pickled cabbage, 
carrots and turnips, and Poivrade sauce. 

Dchintfe de pore rutie is a roast chine of pork. 

Carre de pore d la Rimoulade —a roast neck 
served in Remoulade sauce with chopped 
Indian pickles. 

Longe de pore rotie is a loin roasted. 

Pate d la Leicestershire is a perk pie in a crust 
made with hog’s lard instead of butter. 

~—- d la Devonshire is a pie of layers of slices of 
pork, bacon and apples. 

Salt pork boiled with cabbages and other vege¬ 
tables, and served with them, is called Petit saU aux 
ckoux . 


n 
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A sucking pig is plainly roasted; or stuffed 'with, 
truffles, &c., as Cochon de lait d la Perigueux; or 
with, chestnut and sausage-meat stuffing, and served 
with Chipolata garnish, as d la Chipolata . 

A la Savoyards —stuffed with sausage-meat, rice, 
&c., and roasted; served with little sausages, and a 
white sauce w r ith wine and mushrooms. 

Cochon dc lait en galantine is a braised galantine 
of sucking pig. 

Pate froid de cochon de lait is a cold sucking pig 
pie. 

A Ham as: 

JataTbon d la broche aux 6pinards is roasted, 
and served with spinach. If a York ham 
is used, the dish is called Jambon d’York 
d VAnglaise. 

- d la Maillot is braised in wine; served with 

vegetables and Madeira sauce. 

—glace d la Jardiniere is glazed, and garnished 
“ a la Jardiniere.” It is also served d la 
Macedoine, aux petite pois or aux hari¬ 
cots verts , with a garnish of Macedoine, 
green peas or French beans. 

Fromage de cochon is brawn. 

A haunch of boar, or Cuissot de sanglier , may be 
served d la Royale, larded, and braised in wine and 
water with vegetables, &c., sprinkled with bread¬ 
crumbs and served with the sauce. 

Filet de sanglier au chasseur is a fillet of boar, 
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soaked in oil, &c., and braised; served in 
the sauce with Poivrade sauce. 

Hure ck sanglier is a boar’s head. 

POULTEY. 

A capon boiled in stock with bacon, onions, &c., is 
served in the sauce as Chapon au gros sel. Stuffed 
with truffles, &c., and roasted, it is served & la Peri - 
gueux, with Perigueux sauce; or a la Piemontaise , 
with tomato sauce and raviolis. 

A fowl boiled and served with Bourgeoise sauce is 
called Poule au pot. 

A fat pullet, or poularcle , is roasted and served d la 
financiere with Financiere garnish; or aux legumes 
printaniers with stewed young vegetables and brown 
sauce. 

A la Grimod cle la Reynierc it is filled with a 
stuffing of the liver with truffles, mushrooms, &c. 
Roasted in slices of bread and ham. 

A la Montmorency it is larded, stuffed with foie 
gras, bacon, &c. Braised and glazed. 

A la Guillaume Tell it is boned, stuffed and 
braised; set in a mould with the stock, garnished 
with truffles, and served cold. 

' For Pilau de poularde it is cooked with spice, 
onions, rice, &c. Masked with the rice, and garnished 
with hard-boiled eggs. 

Poulets et langue are two boiled chickens with a 
tongue between them; white sauce with 
any vegetable garnish. 
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Foulet an viz is a cliicken boiled with rice. 

- a la Chivvy is cooked in mirepoix jvith slices 

of bacon, and served in Ravigote sauce. 

- a la Mona —cooked with wine, tomato sauce, 

Portugal onion and bacon. 

- d la cVEscars —larded, and braised in stock 

and wine with bacon, vegetables, &c. 

- roti a la pean de govet has a crackly skin 

from melted lard having been dropped on 
it while roasting. 

- d la Milanaise —stuffed, roasted, and served 

with Milanaise garnish. 

- d la Hambonrgeoise —stuffed with butter, 

chopped parsley, &c., and roasted. 

- d Vestragon —the stuffing is made of the liver, 

bacon, tarragon, &c It is roasted, and 
served in a white sauce with chopped 
tarragon. 

- d Vltalienne —filled with a stuffing of the 

livers with bacon, mushrooms, &c. Roasted, 
and served in a white sauce with oil, wine, 
tarragon, &c. 

-— d la sauce tomates is stuffed, braised, and 
served with tomato sauce. 

Petits poulets a VIndienne are young chickens 
stuffed with rice, breadcrumbs, curry 
powder, &c. Praised, and served with 
rice and Indian sauce, garnished with 
Indian pickles. 
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Petits poussins arc very young chickens. They 
. arc larded and braised, and served a la 
Venitienne in a white sauce with wine, 
cock’s combs, chopped mushrooms, &c.; or 
a la chevaliere, in white sauce with button 
onions, mushrooms, &c. 

Pale chaucl de volaille au jambon is a hot 
chicken and ham pie. 

—— froid de volaille aux trnffes is a cold 
chicken pie, with forcemeat and truffles. 


DUCKS. 

Ducks are roasted and served aw jus d’orangery; ith 
orange sauce ; or braised and served aux petits pois, 
or aux champignons , with stewed peas or mush¬ 
rooms. 

Canards, or canetons, au Fere Douillet are 
braised in wine and stock, and served in 
the sauce. 

-d la St. Michel —braised in wine and broth, and 

served with mushrooms, &c., in the sauce 

—— a VEspagnole —braised with vegetables, oil, 
and garlic; served in a brown sauce with 
olives. 

- d puree verte are stewed ducks, covered with 

a puree of green peas. 

They are also served aux navels , au celeri , or aux 
olives , with stewed turnips or celery, or with olives. 
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GOOSE. # 

Oie rotie is a roast goose, served with apple sauce 
in a sauce-boat. 

- braise'e a la Jardiniere is braised, and served 

with brown sauce and Jardiniere garnish. 

- d la Chipolata — served with Chipolata 

sausages. 

- rotie, farcie de marrons —stuffed with the 

liver, chestnuts, &c., and roasted. 

- & la Portugaise —stuffed with slices of Por¬ 
tugal onions, wine, &c., roasted, and served 
with stewed Portugal onions and a brown 
sauce. 

- d VArlesienne —stuffed with onions, truffles, 

chestnuts, &c., braised in mirepoix, and 
served in tomato sauce. 

- en daube is stuffed, braised, and served cold 

covered with the sauce. 

Pdte aux abatis d'oie is giblet pie 


TURKEY. 

Dinde rStie is a turkey roasted, and garnished 
with sausages. 

- rotie parfaite is stuffed with sausage-meat, 

chestnuts and truffles, and roasted. 

—— d la puree de celeris — boiled, and served 
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with, a puree of celery and slices of fried 
bacon. 

Dinde'd la Ghipolata —stuffed with sausage-meat 
and chestnuts, roasted, and served with 
Chipolata garnish. 

~- truffee —stuffed with forcemeat and truffles; 

roasted, and served with gravy and chopped 
truffles. 

—— a la Provengale— a stuffing of onions, bread¬ 
crumbs, &c.; roasted and served with 
truffle or tomato sauce. 

- en daube —larded and stewed; served cold, 

covered with the sauce. 

- d la Yorkshire —the legs are cut off, it is 

boned and stuffed with forcemeat and a 
tongue, and served with white sauce and 
vegetables. 

A young tuikey, roasted, is served as Dindonneaiv 
a la duchesse , with a puree of cucumbers, quenelles, 
small pieces of tongue, and French beans. 

Galantine de dinde is a braised galantine of 
turkey ; it is served cold. 

- de dinde aux foies gras has fat livers 0: 

fowls added to the forcemeat. 

PIG-EONS. 

Pigeons stewed in stock with bacon, mushrooms, 
onions, &c., arc served in the sauce as Pigeons en 
compote . 
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Pigeons d la crapaudine are bread crumbed and 
broiled ; served with. Piquantc sauce. 

- en rago'&t d’ecrevisses are stewed,'and served 

in a white sauce with mushrooms and 
crayfish. 

- aux petits pois are stuffed, and stewed with 

onions, green, peas, &c. 

Tate chaud de pigeons, or pigeonneaux, is a hot 
pigeon pic. 

— de pigeons a VAvglaise is a pigeon pie with 
collops of beef steak. 


GAME. 

VENISON. 

The haunch of venison, or Handle de venai- 
son, ranks first amongst removes. 

Dressed d la Corinihienne, it is larded, soaked in 
marinade and roasted ; served in a brown sauce with 
port wine, currants, currant jelly, &c. 

Quart iev de venaison is a fore-quarter of 
venison. 

Gigot de cerf, or venaison , is a leg of venison. 

Filet de cerf, or venaison , is a fillet of venison. 

&paide de cerf\ or venaison, is a shoulder of 
venison. 

Carre de cerf or venaison 9 is a neck of venison. 
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Tlie forequarter of a roebuck is served as g'tier 
de chevreuil ; the leg, as Gigot de chevreuil. ^ 

A venison pasty is called Pate de venaison. 


HARE. 

Lievre, or Levraut, sauce Poivrade, is larded, 
roasted, and served with Poivrade sauce. 

—— au jus de groseilles —larded, roasted, and 
served in brown sauce with olives and 
currant jelly. 

-- votie d let Finnoise —larded, roasted, and 

served in a sauce of stock, vinegar, sour 
cream, &c. 

Ruble de lievre voti is a baron of hare, larded and 
roasted. 

Lievre en davhe is boned, and stewed in a jar 
with bacon, veal, game stock, &c. It is 
served cold, in the jar. 

Pate de lievre a I’PJcossccise is a pie of stewed 
hare with wine, &c. 

Pain de lievre a la Yorkshire is a pic of layers of 
slices of hare, ham and hard-boiled eggs, 
with game jelly. It is served cold. 


RABBITS. 

As Lapereaux d VAnglaise they are stewed, and 
served with Soubise sauce. 
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Lapereanx grilles are flattened and broiled; 
served with butter and chopped-parsley. 

- aux petits pois are cooked in a white sauce 

with onions, green peas, &c. If mushrooms 
are substituted for the peas they are called 
a la Taverniere. 

- a la Jardiniere are cooked in white sauce, 

with young onions, carrots and turnips 
cut in little balls, and peas. 

- d la villageoise —stuffed, roasted, and served 

in melted butter sauce with shallots, &c. 

Galantine de lapins is made of rabbits boned 
without removing the heads. It is served cold, gar¬ 
nished with the sauce in which it is braised, in a 

jelly. 

Rabbit pie is served as Pate chaud de lapereanx . 


PHEASANTS. 

Faisans d la Soubise are braised pheasants 
covered with Soubise sauce; auxmarrons, 
with chestnut sauce. 

- d la puree de gibier are larded, braised, and 

served with puree of game sauce. 

- d la Fontainebleau —the breasts are larded 

in a square. They are braised in white 
stock with lettuces, sausages, &c., and 
served with the lettuces and sausages, and 
brown sauce. 
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Faisans d la Gitana —stewed with bacon, slices 
of Portugal onions, tomatoes, wine, &c. 

- cl la Flamande —stewed with bacon, sausages, 

cabbages, &c.; served with the cabbages 
pressed and cut in shapes, carrots and 
turnips, and Poivrade sauce. 

- dVetouffade —larded and stewed; served with 

game sauce. 

- aux foies gras —stuffed with foie gras, ham, 

truffle, &c., and roasted. 

-- truffes d la Piemontaise — stuffed with 

truffle stuffing, roasted, and served with a 
sauce of aspic and wine with slices 0 i 
truffles. 

- d la Bohemienne— stuffed with foie gras, 

truffle, &c.; cooked in mirepoix, and served 
in the sauce with truffles and foie gras. 

- d la Saint-Cloud —boned, filled with a 

stuffing of the livers with partridge, truffles, 
&c.; roasted, and served on toast with 
Italian sauce and truffles. 

Pdte chaud de faisan aux truffes is a pie of 
pheasant with forcemeat and truffles. 

PABTRIDGES. 

Partridges braised in stock with bacon, cabbages, 
&c., are served as Perdreaux aux choux, with the 
cabbages and slices of bacon. 
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Perdreaux braisees are larded and braised. 

- a Vetouffade —larded, and stewed in stock 

and wine with, onions, &e. 

-- a la Parisienne —cooked in a brown sauce 

with wine, and served in the sauce. 

- a VAnglaise —stuffed with the livers and 

butter, and roasted. A stuffing of shallots, 
breadcrumbs, &c., is inserted under each 
joint, and they are served in a sauce of 
stock and wine. 

—— truffes d la Perigorcl —stuffed with truffle 
stuffing and roasted; served in a white 
sauce with truffles. 

—— d la Mecldenbourg —stuffed with chopped 
French plums, game forcemeat, &c.; 
cooked in stock and wine, and served in 
the sauce with tomato sauce and currant 

—— d la Victoria —the breast bones removed, 
stuffed with game forcemeat, larded and 
braised; served with brown sauce, wine, 
&c. 

Pcite cle perdreaux au chasseur is a pie of part¬ 
ridges with veal and bacon, mushrooms, 
and onion sauce. 


GROUSE. 

Grouse are dressed like Pheasants d la Piemon « 
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taise. A la Kinnaird they are stuffed, roasted, and 
served with Financiere garnish. 

Pate de grouse a Vficossaise is a pie of grouse 
with beef steak, &c. 


BLACK GAME. 

As Coqs noirSy or Coqs de bruyere 3 d la royale , 
blackcocks are larded, braised, and served with a 
white sauce and little rissoles of game. 

A la Rob Roy they are stuffed, roasted with 
sprigs of heather and whiskey, and served with melted- 
Lutter sauce. 

Grouse are also dressed in this way. 


SNIPES. 

Snipes cut in halves, baked on layers of bacon, 
with butter, are served cold as Becassines en temne 
a VIvlandaise. 

Boudin de becassines a Vepicurienne is com¬ 
posed of snipes, mushrooms, truffles, &c., 
with wine, in suet crust. 


Quails, Plovers, and Larks may be dressed in hot 
jies, and served as Pdte chaud de cailles, pluvievs, or 
mauviettes; or in cold pies, as Pates froids . Ai\y 
small birds may be used for these pies. 
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Pate de mauviettes d la Melton Mowbray is a 
lark pie with, veal and bacon, mushrooms, 
truffles, &c. 

Larks or other small birds are dressed as Boudin 
d la Ghi'polata , with Chipolata garnish in suet crust. 

Pate froid de gibier is a cold pie made of the 
meat of several kinds of game. 

- d la Yorkshire is composed of goose, hare, 

grouse and snipes, with spices, sausage 
meat and slices of ham. 



CHAPTER V. 


ROASTS, OR R6TS. 

Black Diver— Macreuse. Dressed an chocclat 
they are served covered with chocolate. 

Black Game —Coqs nows, or Coqs de bruyere. 

A la Stockholm they are larded on one side, and 
Larded with vine leaves on the other side. 

Bustard —Outarde canepetiere. 

A la Russe they have a slice cut in the breast 
and a stuffing inserted, and are served with brown 
sauce. 

Capon— Chapon. Served with watercress it is 
called an cresson. 

Chicken— Poidet. Served & la Forrester it is 
covered with watercress leaves, mustard and cress, &c. 

Barde y it is barded—roasted with a slice of bacon 
over the breast, and served with the bacon on it. 

R6ti a la Stael it has a white crust from being 
sprinkled with flour during the roasting. 

Spring Chickens —Petits Poulets. 

Young Chickens —Petits Poussins _ 

Duck— Canard . 

Duckling— Caneton . Served with orange sauce it 
is called an jus $ orange or d la bigarade. 
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Goose—Oie. 

Green Goose— Oison or Oisillon. 

Grouse— Gh'ouse. 

A la bonnie lassie they are served on brown bread 
toast with melted-butter sauce. 

Guinea Fowl— Pintado or Gelinotte . 

Pique'e they are larded ; barde'e, barded. 

Hare— Lievre. 

Lapwings— Vanneawx. 

Larks— Mauviettes. 

Leveret— Levraut . 

Ortolans— Ortolans . 

Partridges— Perdrix or Perdreaux. “Perdrix” 
is usually applied to older birds. A brace of part¬ 
ridges is Accolade de'perdreaux. 

Peahen— Paonne . 

Pheasant— Faisan . 

Pigeons— Pigeons . 

Young Pigeons— Pigeonneaux. 

Bardes aux feuilles de vignes they are roasted 
with vine leaves and slices of bacon over the breasts. 
Pintail— Pilet 
Plovers— Pluviers. 

Fat Pullet— Poularde . 

Quails— Cailles. They are bar dees aux feuilles 
de vignes in the same way as Pigeons. 

Eabbit— Lapin . 

Young Eabbit— Lapereau. A brace of young 
rabbits— Accolade de tapereaux. 

Shovellers— Rouges de riviere. 



Snipes— Becassincs . 

Teal— Sarcelle. They are served cm cresson with 
watercress; anti a la Bigctracle with Bigarade sauce. 

Turkey— Dindon (m.), or Dincle (f.). 

Turkey Poult— Dindonneaw. They are piqatf, 
larded; barcle, barded ; and fctrci, stuffed with force¬ 
meat and truffles. 

Widgeon— Canard siffleur . They are some¬ 
times called Macreuses. 

Wild Duck— Canard, or Ccineton, sauvage. 

Woodcocks — 1 Becasscs. Served d la Pitinontaise 
they have game sauce and slices of truffles. 



CHAPTER VI. 


VEGETABLES, OR LEGUMES, AND SALADS* 

ARTICHOKES. 

Artichokes plainly toiled are served with, butter 
sauce in a sauce boat as Artichouts sauce au beurve, 
or with Dutch sauce, sauce Ilollcmclcuse . Artichoke 
bottoms as : 

Artichants a la bonne femme are boiled and 
served with white sauce. 

- a la Bvuxellaise are cut in quarters, cooked 

in white sauce, and arranged in a border 
with Brussels sprouts and Haltre d’hotel 
sauce in the centre. 

- au veloute are dressed in the same way 

and served in the sauce with cream and 
yolks of eggs. 

—— a la Lyonnaisc —cooked in butter and served 
in brown sauce with onions, &c. 

- a Vltalienne —cooked in stock, wine, &c., 

and served in Italian sauce. 

- farris— stuffed, and cooked with oil and 

bacon, &c. 

- & Vessence de jambon —stuffed, braised, and 

served covered with a pur£e of ham* 
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Artichauts d la barlgoule — stuffed with 
chopped bacon, mushrooms, &c.; braised 
and served with Italian sauce. 

-- farris a Vltalienne —the stuffing is made of 

onion, breadcrumbs and grated cheese. 

- a la Ilollandaise —stuffed with a puree 

made from the leaves, and served with 
Ilollandaise sauce. 

-- en mayonnaise —served cold, coated with 

Mayonnaise sauce and sprinkled with 
chopped parsley. 

Creme cVartichauts is a puree of artichokes with 
cream, steamed in a mould; served with 
cream sauce. 


JERUSALEM ARTICHOKES. 

Topinambours a Vltalienne are cut in fancy 
shapes, cooked with butter, stock, &c., and 
glazed; served with Italian sauce. They 
are also saute in thin slices. 

A puree of Jerusalem artichokes with cream, 
sprinkled with grated Parmesan and browned, is 
called Topinambours au gratin. 


ASPARAGrUS. 

Plainly boiled they are called Asperges en 
branches . 
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They are served a la sauce , with white sauce; au 
beurre , with butter sauce; a Vhuile, with oil and 
vinegar. 

Asperges a la creme are cut up and served in 
Bechamel sauce. 

- a la Pompadour —cut up and served in a 

sauce of butter, yolks of eggs, &c. 

Cut up small, they are dressed en petits pois — 
stewed and served in a white sauce; as Poinies 
d'asperges au jus —stewed in stock ; or d la creme 
—served in a sauce of butter, cream, yolks of 
eggs, &c. 


PRENCH BEANS. 

Cut in strips and boiled, they are served as: 

Haricots verts a VAnglaise on a piece of 
butter, with chopped parsley. 

- d la maitre dhotel —with Maitre d’hotel 

sauce. 

-- au beurre uoir —with black-butter sauce. 

- aux fines herbes —with a sauce of butter, 

chopped parsley and shallots, &c. 

—— d la Poulette —in a white sauce with chopped 
parsley, &c. 

— sautes are saute in butter with chopped 
parsley, &c. 

Haricots panache's d la Maitre ddiStel are 
Trench beans and haricot beans with 
Maitre d’hotel sauce. 
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HARICOT BEANS. 

White haricot beans, boiled, are served as: 

Haricots blancs A la Maltre cVhotd, or A la 
Bretonnc — with Maitre d’hotel or 
Bretonne sauce; an beurre de piment — 
with capsicums pounded with butter; d la 
moelle —with beef marrow, &c. 

- an jus are stewed in stock. 

They are also served en puree with stock; or as 
Puree de haricots d la creme —a puree with cream. 

Haricots rouges d la Bourguignonne are red 
haricot beans cooked in stock with onions, 
wine, &c. 

BROAD BEANS. 

Feves de marais d VAnglaise are boiled and 
served with parsley and butter. 

_ d la creme arc boiled in milk with chopped 

parsley; served in the sauce with cream, 
&c. 

Puree de feves is a puree of beans. 

BEETROOT. 

Cut in slices, beetroot is served as : 

Betteraves A la crime , boiled in white sauce. 

_ A la Poitevine— served in brown sauce with 

onion, spice, &c. 

__ A la Chartreuse —sandwiches of a slice of 
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onion between slices of yellow beetroot, 
dipped in batter and fried. ^ 

Broccoli is dressed in the same way as cauliflower. 

BRUSSELS SPROUTS. 

Choux de Bruxelles d la Medtre d'hotcl are 
boiled, and served in Maitre d’hotel sauce. 
Sautes, they are saute in butter with 
lemon, &c. 

CAEBAGE. 

Choux fare is —the heart is cut out, and a stuff¬ 
ing of sausage-meat, &c., put between each 
leaf. It is braised and served in the sauce. 

- en surprise —the heart cut out, it is filled 

with sausage-meat and boiled chestnuts, 
and stewed. 

CARDOOIIS. 

Boiled cardoons are served au veloute in white 
sauce; d VEspagncle in brown sauce ; or au gratin 
covered with breadcrumbs, sprinkled with melted 
butter, and browned. If grated cheese is mixed with 
the breadcrumbs, they are called a Vltalienne . 

Car dons au jus are stewed, and served in brown 
sauce with beef marrow. Garnished with 
pieces of toast spread with beef marrow, 
they are called d la Moelle. 
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A puree of cardoons with cream, &c, garnished 
with croutons, is served as Puree cle carclons aux 
croutons . * 


CARROTS. 

Rolled and cut in shapes, carrots are served as : 

Garottes d la Bechamel , in Bechamel sauce, 
garnished with croutons; or d la poulette , 
glazed, and served in Poulette sauce. 

- d la menagere are cut in slices and served in 

a white sauce with wine, herbs, &c. 

—— aux petits pois —cut in dice and seived with 
peas in a white sauce. 

- an sucre —mashed, and dressed with milk, 

sugar, eggs, &c., the top sprinkled with 
sugar. 

Young carrots stewed in white sauce are called 
Petites carottes, or Carottes nouvelles , d la sauce 
blanche . 

Stewed and glazed, they are glcice'es ; or d Valle - 
mancle , served with Allemande or brown sauce. 

CAULIFLOWERS. 

Cliouxfleurs au gratin are masked with a white 
sauce with grated Parmesan, breadcrumhcd 
and browned. They may also be called 
au Parmesan . 

- sauce au beurre arc served with butter 


sauce. 
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ChOUXfleurs d lco sauce —served with, white 
sauce. 

Pieces of cauliflower, masked with-white sauce, 
dipped in batter and fried, are called Marinade de 
chouxfleurs . 


CELERY# 

Celeri au jus is stewed in stock. 

- d la moelle is stewed and served on toast, 

with brown sauce and beef marrow. 

—— d la creme —stewed, and served in a white 
sauce with cream. 

-d V Espctgnole — stewed, and served in 

Espagnole sauce. 

- d la Chetvjynd —stewed with onions, and 

served on toast with the onions, and 
Bechamel sauce with cream, &c. 

—— d la Villeroi — masked with Allemande 
sauce, breadcrumbed and fried. 

Celery roots are served with butter sauce as Celeri - 
rave d la sauce au beurre; stewed and served au 
jus; or glazed—d la clemi glace. They are also 
dressed as a Puree de celeri-ravc. 


CHESTNUTS. 

Though properly a fruit, a puree of chestnuts 
cooked with stock and wine may be served as a 
vegetable, and called Puree de marrons . 
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CUCUMBEH. 

Slices of cucumber cooked with cream, butter and 
flour are called Concombres a la crime . 

Concombres a la poulette —cut in pieces, and 
cooked with butter and sugar; served in 
white sauce with cream, chopped parsley, 
&c. 

*- farcies a la creme —the centres scooped out, 

they are stuffed and stewed; served in 
Bechamel sauce with cream and sugar. 

—— d VEspagnole —cut in short lengths, stuffed, 
stewed, and served with brown sauce. 

—— d la mcellc —the stuffing is made of bread¬ 
crumbs, beef marrow, &c.; they are served 
with a brown sauce. 

EGG- PLANT. 

Aubergines farcies are cut in halves, the centres 
chopped, and put back into the skins with 
oil, brown sauce, &c.; sprinkled with 
breadcrumbs and browned. 

ENDIVE. 

Chicoree au jus is stewed in stock. 

-d la crime is chopped, and dressed with 

cream, white sauce, &c.; garnished with 
croutons. If the cream is omitted, it 
should be called en puree . 
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LEEKS. 

As Poirecmx aw jus they are stewed m stock. 


LENTILS. 

A puree of lentils with stock, garnished with crou¬ 
tons, is served as Puree de lentilles aux cro&tons . 


LETTUCE. 

Lettuce is served an jus , stewed ; or as Laitues 
farcies , the centres cut out, filled with forcemeat 
and braised. 


MOEELS. 

Morilles aux crodious are stewed and served 
with the sauce on buttered toast. 

- d Vltalienne are served in Italian sauce. 

-- cl VAndalouse are cooked with oil, wine, 

ham, &c., and served in the sauce. 


MUSHKOOMS. 

For Crodtes aux champignons they are broiled 
and served on toast. 
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Champignons d la sauce aie stewed, and 
served in white sauce. 

't 

- a la Bordelaise are soaked in oil, broiled, 

and served in the oil with chopped parsley, 
&c. 

- farcis or au gratin are filled with stuffing, 

sprinkled with breadcrumbs and baked. 
They are served with or without brown 
sauce. 

Cut in slices they are dressed en ragoUt, with broth, 
chopped parsley, &c ; or & la creme , with butter, 
cream, &c. 

For Puree de champignons they are chopped, and 
served with butter, gravy, &c., garnished with 
croutons. 


ONIONS. 

Stewed Portugal onions are served as Olgnons au 
jus . 

Stewed in a white sauce with puree of ham they are 
cn ragout. 

For Oignons farcis the centres are cut out, they 
are stuffed, and cooked with bacon, &c. 

Small onions served in Poulette sauce are a la 
pouleite . 

Au sirop dore they are stewed with butter, sugar, 
&c., and are served in the sauce. 

A puree of onions with stock is called Puree 
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cVoignons cl la Bretonne. It is garnished with 
croutons. 


PEAS. 

Petits pois a VAnglaise are boiled and served on 
a lump of butter. 

- dj la Franccdse are stewed, and mixed w r ith 

flour and butter. 

- & la Parisienne —boiled with onions, butter, 

sugar, &c., and served with the sauce. 

- an jus —stewed in stock. 

- ctux laitues —stewed with lettuces. 

- a Vancienne mode —stewed, and served with 

cream and yolk of egg. 

They are also served au lard, stewed in 
stock with dice of bacon, &c.; or au 
jamb on with dice of ham, young onions, &c. 
- en cosses are boiled in their shells. 


POTATOES. 

Pommes de terre en chemise are boiled in 
their skins. 

Boiled and cut in slices they are served d 
Vanglaise , with butter; a la maitre d’hdtel, in 
maitre d’hotel sauce ; or & la creme au gratin , with 
vvhite sauce and grated Parmesan, sprinkled with 
breadcrumbs and browned. 
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Pommes de terre a la Pavisimne are cooked 
in butter and water with, onions, &c. 

- au lard —cut in slices and cooked in a white 

sauce with dice of bacon, &c. 

- d la creme — cut in slices, and served in 

white sauce. 

- sautees —cut in slices and fried. 

- cl let Macciire —fried potato trimmings. 

- d la Lyonnctise —cut in slices and saute in 

butter with shallot, &c. If oil is used 
instead of butter they are called a la 
Provengcde . 

—— soufflees —baked in their skins; the potatoes 
mixed with butter, grated Parmesan, eggs, 
&c., put back into the skins and 
browned. 

- d Vltalienne are dressed in the same way, 

but the potato pulp is mixed with rice, 
grated Parmesan, &c. 

—— nouvelles a la crime are young potatoes 
boiled in cream with chopped parsley, &c. 

Croquettes de pommes de terre are potato cro¬ 
quettes, breadcrumbed and fried. This 
paste saute in small shapes, and dressed in 
a crown with white sauce, is called Pommes 
de terre d la Duchesse. It is also mad? 
into quenelles. 

Croquettes de pommes de terre d la Bechamel are 
potato croquettes with Bechamel sauce. 

A puree of potatoes as Puree de pommes de terre 
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greeting is sprinkled with, breadcrumbs and browned. 
Mixed with white sauce it is called cl la Maria . 


PURSLANE. 

The stalks of Purslane with cinnamon, &c., dipped 
in batter and fried, are called Pourpier en friture 
a la Milanaise . 


SALSIFIS. 

Salsifis a la creme is boiled and served in a white 
sauce. 

- a la Bechamel is served in Bechamel sauce. 

- a la moelle —stewed, and served with beef 

marrow spread on pieces of toast, and 
brown sauce. 

- a la poulette —served in white sauce with 

cream, mushrooms, &c. 

—«— frits — soaked in oil, &c., breadcrumbcd 
and fried. If the pieces are dipped in 
batter and fried they are called Beignets 
de salsifis . 


SEA-KALE. 

Boiled sea-kale served on toast with butter sauce 
Is called Choux de mer d la sauce ; cl VEspagnole , 
it is served in Espagnole sauce. 
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SPINACH, 

Spinach served d VAnglaisc, with, butter or 
cream ; a la Frangaise with butter, stock, &c. 

Epinards a VAllemande —dressed with butter, 
cream, breadcrumbs, &e. 

- au veloute —with veloute sauce. 

- d la creme —with cream and suorar. 

O 

- aa jus is stewed, and served with gravy, 

- an sucre —cooked in butter and mixed with 

sugar, &c. 


TOMATOES# 

Tomates farcies or an grcctin —the centres are 
cut out, they are stuffed, sprinkled with 
breadcrumbs and baked. 

—— d la Frovengale — the centres are mixed 
with oil, chopped onions, &c, put back 
into the skins and baked. 

Souffle' de tomates is tomato pulp with eggs, baked 
in small souffle cases. 


TRUFFLES. 

Truffes d la serviette are cooked in wine and 
broth, and served on a napkin. 
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Truffes sous la cendre —wrapped in slices of 
bacon and paper, and broiled in hot cinders. 

- ciu vin de champagne —cookcd'with bacon, 

veal, mushrooms, champagne, &c.; and 
served in the sauce. 

-cl la Piemontaise —cut in slices, fiied in oil 

with garlic, &c., and served with Italian 
sauce on buttered crusts of rolls. 

- demi Piemontaise are dressed in the same 

way, substituting tomato sauce with wine 
and garlic for Italian sauce. 

- d la Lino —truffles dressed “au vin de 

champagne ” are used for this dish. The 
centres chopped w r ith forcemeat, &c., put 
back into the shells, braised, and served 
with truffle sauce. 

For Oroides aux truffes they are cut in slices, 
cooked in brown sauce with wine, &c., and served 
on toast. 


TUBKIPS. 

Navets au jus are stewed in stock and served in 
the sauce. 

- an sucre are stewed with stock and sugar. 

- glaces au jus —stewed and glazed in stock. 

- glaces au sucre —cooked with butter, sugar 

and stock, and glazed. 

- d la Poulette —cut in shapes and cooked in 

white sauce. 
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They are also served in a puree, garnished with 
crofitons, as Purfa de navets . 


VEGETABLE MARROW. 

Potirons, or Giraumons, A la Hollandaise 
are cut in pieces, baked, and served in 
Hollandaise sauce. 

- a la Provengale are cut in halves, fried, and 

filled with a stuffing of onions, bread¬ 
crumbs, oil, &c. 

—*— an gmtin —a purde of vegetable marrow with 
cream, sprinkled with breadcrumbs and 
browned. 


YAMS or SWEET POTATOES. 

Patates an beurre are cooked, cut in slices and 
served with butter. 

- cl la Frangaise are cut in pieces, and 

served in a sauce of butter, flour, cream, 
&c. 

For Beignets de patates they are cut in pieces, 
Boaked in brandy, dipped in batter and fried. 

Chartreuse de Ugumes is an ornamental mould 
of mixed vegetables, filled with chopped 
vegetables stewed in brown sauce. 

K 
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Racines en menu droits are slices of onions, 
carrots and turnips, &c., with mustard 
and vinegar. • 


SALADS. 

Salade & la Macedoine de legumes is composed 
of separate heaps of vegetables, with oil 
and vinegar. 

- de pommes de terre —slices of potatoes and 

beetroot, with chopped parsley, &c., oil and 
vinegar. 

- de cresson aux pommes de terre —watercress 

and slices of potatoes, with oil and vinegar. 

- de tomates —slices of raw tomatoes with 

chopped shallots, &c., oil and vinegar. 

- de choux rouges a la Russe —red cabbage, 

with sauce of sour cream, hard-boiled yolks 
of eggs, &c. 

- aux concombres —slices of cucumber with oil 

and vinegar. 

- aux betteraves — slices of beetroot, with 

chopped Portugal onions, oil and vinegar. 

- de chicoree d la Frangaise —endive, with oil, 

vinegar and garlic. 

- d la Frangaise —lettuce, or any one kind of 

salad only, with oil, vinegar, &c. 

- dVAnglaise —lettuce, celery,beetroot,endive, 

&c., with oil and vinegar. 

- d VAllemande —slices of potatoes, Brussels 
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sprouts, cauliflower and celery, with oil, 
vinegar, &c. 

Salade Vltalienne —several kinds of salad and 

vegetables, with meat or fish, anchovies, 
olives, &c., and Tart are sauce. 

- d la Flamande —Dutch herrings, or any 

dried fish, pickled shrimps, apples, beet¬ 
root, potatoes, &c., with oil and vinegar. 

- d VEspagnole —a border of slices of tomatoes, 

and pickled onions with Mayonnaise sauce 
in the centre. 

- d la Basse —carrots, parsnips and beetroot 

cut in shapes, pieces of fowl or game, an¬ 
chovies, olives, Russian caviare, &c., with 
oil, vinegar and mustard. 

Another way of serving it is a mould of 
vegetables with yolks of eggs, cream, 
puree of spinach, &c. 

- d la Cazanova —dice of ham and fish, with 

celery, hard-boiled whites of eggs, &c. 
Mayonnaise sauce with powdered yolks 
of eggs. 

-- d la Tartare —lettuce, with pickled cucum¬ 
bers, onions, &c., herrings cut in dice, oil 
and vinegar. 

- d la Lemidoff— slices of potatoes and truffles, 

with oil and vinegar, young onions, &e. 

—— d Madame —lettuce, with sauce of oil, 
vinegar, yolk of egg, &c. 
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Salade & la Jardiniere —fine strips of vege¬ 
tables, with oil, vinegar, &c. 

Cerises a la vinaigrette is composed of stojied 
cherries, fillets of anchovies, young onions, 
chopped bacon, &c., with oil, vinegar, 
mustard and spice. 


CHAPTER VIL 


EGGS AND OMELETTES. 

EGGS. 

Poached eggs, or CEufs poche's, may be served au 
jus, with brown gravy, garnished with fillets of anchovy 
placed crosswise on each egg; or au jambon, on 
oval slices of fried ham, with Poivrade sauce. 

So-called “buttered” eggs—cooked with butter, 
&c.—are served as (Eufs bromlles . 

CEufs brouilUs aux pointes d’asperges , aux 
champignons, aux tvuffes , or au jambon, 
are dressed in the same way, with the 
addition of asparagus cut up, chopped 
mushrooms, truf 3 .es, or ham. 

- brouilles d VIndienne are cooked with 

butter, chopped onion, curry powder, &c. 

- au beurre noir —fried, and served in black- 

butter sauce. 

-— d la Suisse are baked in a dish lined with 
slices of cheese, covered with cream and 
sprinkled with grated cheese- 
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CEufs an hari, or d I’Indienne , are poached in a 
sauce of milk, butter, onions, curry powder, 
&c. r 

- an miroir are baked with butter, &c., in the 

disk in which they are served. 

- aux pistaches —mixed with cream, pounded 

pistachio nuts, &c., and baked. 

- d la bonne femme —baked with chopped 

onions and vinegar. 

- an soleil —poached, dipped in a batter and 

filed. 

- d la neige —spoonfuls of whipped whites 

poached in milk, &c.; served in the milk 
with yolks of eggs. 

- en caisse —cooked in little souffle cases half 

filled with breadcrumbs. 

- an bouillon —steamed with stock in little 

moulds; served with gravy. 

- d la Provengale —cooked in small moulds 

with brown sauce, chopped onions, &c., and 
served with brown sauce. 

- d la Be'chamel are hard-boiled, cut in halves, 

and served in Bechamel sauce. 

- au hard-boiled, cut in slices and 

served in white sauce. 

- d la Tripe— slices of eggs with slices of onions, 

and Bechamel sauce with garlic, &c. 

-- an gratin —slices in layers with white sauce, 

grated Parmesan, &c.; sprinkled with bread¬ 
crumbs and grated Parmesan, and baked. 


Omelettes. 


ns 


(Eufs ct Vaurore —shred hard-hoiled whites of 
eggs in Aurora sauce, in layers with grated 
Parmesan and the yolks of the eggs 
powdered. 

-- d la St. James —hoiled hard in moulds, tlio 

yolks mixed with chopped truffles and put 
back into the whites; served in Mayon¬ 
naise sauce with chopped truffles. 

- en canapes —hard-boiled and cut in halves, 

the yolks mixed with chopped parsley, 
butter, &c , and put hack into the whites. 

- fareis a la creme are prepared in the same 

way, and served with Bechamel sauce. 

- en aspic —slices of hard-boiled eggs set in a 

mould of aspic. 

Plovers’ or Lapwings 5 eggs are set in a mould of 
aspic, or served with a border of aspic round them, as 
(Enfs de pluvierSj or vanneaax, en aspic , or a 
Vaspic. 


OMELETTES. 

A simple omelette is called Omelette au natnvcl. 

Omelette aux fines herbes is a savoury omelette 
—with chopped parsley and shallot. 

——an Parmesan —-with grated Parmesan; if 
Gray ere cheese is used instead of Par¬ 
mesan it is called aufromage. 
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Omelette aw jambon —with chopped ham. 

- aw lard —with chopped fried bacon. 

- d la puree de volatile, or gibier, has some 

of the pnr£e in the centre of the omelette. 

- aux truffes has slices of truffles in brown 

sauce in the centre of the omelette. 

- aux champignons —with mushrooms in brown 

sauce in the centre. 

- aux tomates —with dressed tomatoes in the 

centre of the omelette. 

- aux olives —with olives and brown sauce in 

the centre. 

- aux huitres —with oysters in white sauce in 

the centre. 

- aux rognons —kidneys with fine herbs in the 

centre of a savoury omelette. 

- aux anchois has fillets of anchovy on pieces 

of toast in the centre; it is served with 
gravy. 

- d la Jardiniere is made with chopped veget* 

ables mixed with the eggs. 

In addition to these there are the sweet omelettes— 
au sucre . 

Omelette aux confitures —a sweet omelette folded 
over jam. 

- au rhum —a sweet omelette with rum, and a 

sauce of burning rum. 

- d la Celestine—s. small omelette of sugar. 
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flour, milk and eggs, with, apricot marma¬ 
lade and frangipane in the centre. 

An Omelette souffle'e is made with sugar, beaten 
yolks and beaten whites of eggs, and is baked. 

For Omelette sovfflee a la creme, whipped cream is 
used instead of some of the whites of eggs. 



CHAPTER VIII. 


ENTREMETS. 

CAKES AND PASTRY. 

Gcttoau Napolitaine is a cake composed of thin 
round pieces of a paste of pounded almonds, 
flour, butter, yolks of eggs, &c., spread 
with, preserve and piled one on the other. 
Garnished with pistachio nuts, or masked 
with the preserve, or glazed with sugar 
icing. It is sometimes called Gdteau 
Kapolitaine d la Chantilly. 

- d la Compiegne is a cake of flour, butter, 

eggs, cream, &c.; cut in slices, spread 
with apricot marmalade, and put together 
again. 

- d la Victoria —a cake of flour, butter, eggs, 

dried cherries, citron, cream, &c.; served 
with almond custard. 

- d'amandes —a cake of ground almonds, eggs, 

sugar, &c. 

—- de pistaches is made in the same way with 
pistachio nuts instead of almonds. 
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Gateau Saint Louis — a cake of flour, butter, 
whites of eggs, almonds, &c., in a shell of 
paste; sprinkled with chopped almonds. 

- Saint Charles is an almond cake baked in a 

mould lined with paste. 

- de viz —rice cake. Served au caramel it 

has burnt sugar sauce. 

- de riz d la bourgeoise —a rice cake baked in a 

mould lined with breadcrumbs; served with 
any fruit sauce. 

- de semoule —semolina cake. Served with 

cream it is called d la creme. 

Baba au rhum —a cake of flour, butter, eggs, 
sultana raisins, citron, &c., baked in a 
mould decreasing in stages, and served 
with a sauce of apricot syrup and rum. It 
is sometimes called Baba d la Polonaise. 

Brioche d la creme —a cake of flour, butter, eggs, 
whipped cream, &c. If served with stewed 
fruit it is called Brioche aux fruits. 

G&teau de mille feuilles —a pile of thin round 
pieces of puff paste, spread alternately with 
apricot marmalade, orange marmalade and 
currant jelly. Masked with apricot marma¬ 
lade, and garnished with dried cherries. 

— — G&ioise —little shapes or cakes made of a 
batter of pounded almonds, sugar, flour, 
eggs, whipped cream, &c., decorated with 7 
pink and white icing. The small shapes are 
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sometimes called Ginoises glacis d 
Vltalienne. 

• 

There are various other ways in which this is served. 
As Gateau gtnoise aux abricots it is a cake cut in 
slices, spread with apricot marmalade, and put together 
again; covered with the marmalade, and served with 
whipped cream. 

Genoises aux amandes are masked with merin¬ 
gue mixture, and sprinkled with chopped 
almonds, &c. 

Patisserie gtfnoise is Genoese pastry made of 
flour, butter, sugar, eggs and brandy, cut 
into sandwiches with jam. 

A Genoese cake is served in this way as Biscuits 
d la Venitienne , coated with pink and white icing 
sugar. As Puits dJamour it is cut in shapes an inch 
thick, the centres cut out, and the space filled with 
whipped cream and preserve. The whole glazed with 
sugar icing. These are also made with pound cake 
instead of Genoese. 

Biscuit de Savoie is Savoy or sponge cake. 

Any cake cut in small shapes and glazed with 
chocolate is served as Chocolat glace. Sponge biscuits 
glazed with chocolate are called Biscuit glace au 
chocolat . 

Petits pains d la Parisienne are sandwiches 
of finger biscuits with preserve, masked 
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with, alternate lines of meringue mixture 
and preserve. 

Petits gateaux aux amandes are small shapes 
of a paste of flour, sugar, eggs, almonds, 
&c., with chopped almonds strewn on the 
top ; they are served with whipped cream 
or preserve in the centre of the dish. 

- d VIrlandaise —small cakes of a batter of 

flour, butter, eggs, &e. 

Gateaux & la reine —small shapes of a paste of 
pounded almonds, sugar and whites of 
eggs ; glazed with sugar icing. 

Petits gateaux a la Victoria —little cakes of 
flour, butter, pounded almonds, maras¬ 
chino, &c., spread with orange marmalade, 
and glazed with yellow icing. 

Madeleines are little cakes of a batter of flour, 
butter, eggs, brandy, &e. 

Darioles —a batter of flour, sugar, eggs, cream, 
pounded almonds, &e., baked in dariole 
moulds lined with paste, with candied 
orange flowers on the top. Flavoured 
with vanilla or coffee they are called d 
la vamlle , or aw cafe . 

- d la Dwchesse are Duchess cakes made of a 

batter of flour, eggs, citron, angelica, dried 
cherries, &c.; glazed with white sugar. 

—— d la patissiere are small cakes of sugar, flour, 
butter, cream, yolks of eggs, &C; 
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Biscuits a Vltalienne are fancy shapes of a 
paste of flour, sugar, eggs, chopped 
almonds, &c., spread with •jam, and put 
together in pairs. They are served in a 
crown with whipped cream in the centre. 

- aux peches are round-topped biscuits spread 

with jam and put together in pairs in the 
shape of peaches; coated with white icing 
and a little red colouring. 

- mix abricots are made in the same way, but 

of a smaller size. Apricot jam should be 
used, and yellow icing. 

Gateaux a la creme —pastry of cream, flour 
and butter, in fancy shapes. 

Gateau fenillete is puff paste cut in shapes. 

Puit de fruits aux blanches couronnes is 
formed of rings of puff paste spread with 
preserve, and put one on the other in a 
pile ; garnished with angelica, and a piping 
of whipped cream; the centre filled with 
stewed fruit. 

Gateaux d la Conde —tfcin oblong or fancy 
shapes of puff paste, the surface covered 
with chopped almonds, sugar, &c. This 
is sometimes called Pdtisserie d'amandes 
d la Conde. 

Petits gateaux d'abricots are square pieces of 
puff paste folded over apricot marmalade. 

-- a la Polonaise are little folded envelopes 
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of puff paste, garnished with red currant 

jelly. 

$1'entail *aux cerises —strips of puff paste on a 
border of apple marmalade with stewed 
cherries in the centre. 

Petits vol-au-vents a la Chantilly are little 
Yol-au-vents of puff paste filled with 
marmalade and cream “ a la Chantilly.” 

—— d Iri gelee mousseuse are covered with 
chopped sugar coloured red, and filled 
with Maraschino jelly whipped to a 
froth. As Petits puits aux pistaches they 
are covered with chopped pistachio nuts 
and sugar, and filled with whipped cream. 

Patisserie d la tartine— sandwiches of puff 
paste and jam. 

Gauffres d la Frangaise —a batter of flour, 
sugar, whipped cream, eggs, &c., baked in 
gauffre irons. 

- d, VAllemande, d la Flamande , and de 

Carlsbad , are varieties of the French 
gauffres. 

- aux amandes—a, batter of flour, sugar, 

almonds, eggs, &c., baked in thin pieces, 
coiled round and filled with whipped 
cream. 

Suedoises d la creme —a batter of flour, sugar, 
almonds, &c., baked in small balls, and 
served with whipped cream. 
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Petits chcrax are Spanish, cakes made of a 
batter of flour, butter, eggs, sugar, &c., 
baked in small balls. They ai;e served aux 
amancles , or a la creme , covered with 
chopped almonds and sugar, or filled 
with cream; an caramel they are dipped 
in boiled sugar and covered with chopped 
pistachio nuts and sugar. 

-- & VEspagnole are fried in the shape of 

small balls. A la comtesse they are baked 
in finger-shaped pieces and filled with 
cream; en gimblettes , deep rings of the 
paste are covered with chopped pistachio 
nuts and sugar. 

Petits pains de la Mecque, or Mecca loaves, 
are small oval cakes made of the same 
paste with the addition of whipped cream ; 
sprinkled with chopped sugar. Flavoured 
with lemon they are called Petits pains 
de la Mecque an citron . 

Soupivs cle nonne , or Pets de nonne , are made 
of a paste of butter, sugar, flour, eggs, 
orange-flower water, &c., fried in small 
balls. This paste, in the shape of fingers, 
glazed with chocolate, is called Eclairs 
au chocolat. 

Proflterolles —small oval cakes of milk, butter, 
sugar, eggs, &c.; served with chocolate 
sauce. 
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Gateaux fourres ctux confitures are jam turn* 
overs or puffs. 

-- fourres cl la creme are turnovers or puffs 

filled with frangipane. 

-- fourres dc pommes & la Parisienne are 

paste turnovers filled with stewed apples 
and apricot marmalade. 

—— cTArtois, or d la Manon, are small covered 
puff-paste tarts or tartlets filled with any 
kind of preserve. Pilled with apricot 
jam they may be called D 1 Artois aux 
abricots. 

Mince pics are called PdUs d’eminct. 

Tartlets are filled with any kind of preserve, and 
take their name from it—as Tartelettes de fraises, 
aux cerises, aux prunes , &c.; a la vanille they are 
filled with pounded almonds, vanilla sugar, whipped 
whites of eggs, &c. 

Tartelettes de creme & la Frangipane are filled 
with frangipane. 

- cc la Mosaique are filled with preserve, and 

covered with a mosaic of paste. 

-cl la Pompadour are filled with a ball of 

brioche paste folded over apricot or other 
marmalade, and sprinkled with sugar. 

Daupllines are tartlets filled with preserve, with 
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custard over it, and Meringue mixture piled 
on the top. 

FancllOliettes are tartlets filled with custard, 
mcringued over, and the tops ornamented 
with little miniature meringues. In 
Fanchonettes a la vanille the custard is 
flavoured with vanilla. 

Mirlitons auxfleurs d’oranger are tartlets filled 
with a batter of eggs, sugar, butter, 
pounded macaroons, candied orange flowers, 
&c. They are flavoured in various ways— 
aux amancles , with almonds instead of the 
orange flowers; or con chocolat, with 
chocolate. A ux confitures they are half 
filled with jam before the batter is put in. 

Talmouses are cheese-cakes. 

- an citron —lemon cheese-cakes. 

- aux ctmanclcs are made of pounded almonds 

with sugar, butter, ground rice and eggs. 

-- aux oranges —made of pounded almonds, 

orange-flower water, sugar, butter and 
eggs, with orange marmalade. 

Of the fruit tarts there are Tarte aux abricots — 
apricots; aux 'prunes -plums ; aux prunes reine - 
claude —greengages ; de peches — peaches; de 
pommes —apples; de pommes aux coings —apple 
with quince ; de poires —pears ; de fi'amboises et 
groseilles —raspberries and currants; de groseilles, 
series or d maquereau —green gooseberries; de 
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groseilles —currants; de cassis —black currants ; de 
raisins verts —green grapes; de cerises —cherries; 
dc rhubarbe —rhubarb. 

Tourte d la creme d’amcindes is an open tart 
filled with almond cream. 

- ci la frangipane is an open tart filled with 

Frangipane—a custard of flour, eggs, cream, 
butter or beef marrow, &c. 

- cVabricots d VAllemande —an open tart 

filled with apricots, and apricot marmalade 
over them. 

Flan de poires, de cerises , de fraises , &c., are 
open fruit tarts. 

- (poranges is an open tart filled with stewed 

oranges. 

- cVarnandes d la cVEscars —an open tart 

filled with a custard of green almonds with 
candied orange flowers, yolks of eggs, 
cream, &c. This is also made with 
filbeits. 

- d la creme pralince is filled with custard, 

and is sprinkled with sugar and glazed. 

-- d'abricots d la Metternich is filled with 

apricots and cherries, and the pounded 
kernels with cream on the top. 

I'ommes en croustctde is a bated shane of pasta 
filled with stewed apples, and garnished 
with dried cherries. 

l a 
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Apple dumplings are called Dumplings aux 
pommes. 


PUDDINGS. 

Plum pouding —Plum pudding. 

Pouding au viz —Rice pudding. 

- au tapioca —Tapioca pudding. 

- au sag on —Sago pudding. 

- a la semoule —Semolina pudding. 

- au macaroni —Macaroni pudding. 

- au vermicelle —Vermicelli pudding. 

- d la creme de viz —Ground rice pudding. 

- au pain — Bread-and-butter pudding. 

Another pudding “ au pain ” is made of 
breadcrumbs, milk, eggs, lemon peel, &c. 

- an pain bis —Brown-bread pudding. 

- aux abricots —breadcrumbs, cream, sugar, 

yolks of eggs and apricots, baked in a 
mould lined with paste. 

- aux groseilles —a puree of gooseberries, with 

bicadcrumbs, eggs, &c.; baked in a mould 
lined with paste. 

- aux marrons —a mould of chestnut flour, 

butter, milk, eggs, &c. It is served with 
apricot syrup or jam. 

- aux pommes—& baked pudding of alternate 

layers of breadcrumbs and apple sauce. 
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Pouding auxfigues— a boiled mould of pounded 
figs, suet, milk, eggs, breadcrumbs, &c. 

- a Vananas — Pine-apple pudding. Whip 

sauce, with the pineapple syrup, is served 
with it. 

- au gingembre —Ginger pudding. 

- au citron —Lemon pudding. 

- avx oranges is made in the same way as 

lemon pudding, with oranges instead of 
lemons. 

- an ckocolat —a steamed mould of sponge 

cake in crumbs, butter, sugar, eggs, 
chocolate, &c. 

- au caramel —custard pudding in a mould 

with burnt sugar. It is usually served 
cold, with burnt-sugar sauce, or with burnt 
brandy and sugar. 

- a la marmelacle —a steamed mould of flour, 

brown sugar, milk, eggs, marmalade, &c ; 
served with marmalade sauce. 

- souffle —a very light steamed pudding; it is 

served with wine or marmalade sauce, or 
with a syrup of fruit. 

- de cabinet , or Cabinet pouding —Cabinet 

pudding. This is also iced and served as 
Pouding de cabinet glace . 

- au biscuit de Savoie —a sponge cake with 

brandy, steamed in a mould with custaid 
and dried, cherries* 
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Fouding a la Snowdon —a steamed pudding of suet, 
breadcrumbs, brown sugar and marmalade 

- d la Coivley —a pudding of mashed potatoes, 

almonds, sugar, eggs, &c.; it is served 
covered with whip sauce. 

- d la Mousseline— a steamed pudding of 

lemon, sugar, butter, eggs, &c.; served 
with a sweet sauce. 

- d la Victoria —a pudding of flour, bread¬ 
crumbs, dried cherries, candied peel, cream, 
eggs, brandy, &c.; served with whip 
sauce. 

- d VAllemande —a mould of bread cut in 

dice, almonds, raisins, sugar, custard, wine, 
&c.; served with whip sauce. 

- Genoise —Genoese pastry spread with pre¬ 
serve and rolled. 

- JS r esselrode y or cl la Nesselrode —Ice pudding. 

Croquettes de viz are rice croquettes. 

- de creme de viz —Ground-rice croquettes. 

- de semoule —Semolina croquettes. 

- de vermicelle —Vermicelli croquettes. 

Croustade de viz is a fancy mould of rice, the 
centre filled with a cornflour custard. 

Riz meringue — rice, with milk, cream, sugar, 
whites of eggs, &c.; sprinkled with sugar 
and baked. 

Dumpling ferme —small balls of a paste of flour, 
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water and currants ; served with wini 
sauce. 

Quenelle ? d Z<x crime are small quenelles of a 
paste of flour, cream, eggs, &c. They are 
also made a la semoule with semolina. 

Soupe dorte , or Pain perdu —small shapes of 
bread, soaked in milk, &c., dipped in beaten 
eggs and fried. 


FRITTERS. 

Beignets d’abricots d la Chartres are apricot 
fritters. 

- d’abricots d Veau de vie —sandwiches of 

bread dipped in brandy, and half apricots; 
fried in batter. 

- de peches a la royale —peach fritters. 

- de peches an vin du Rhin —half peaches 

soaked in Rhine wine, &c., and fried; 
served in a syrup of the vine with the 
kernels. 

- de pommes d la d’ Orleans —apple fritters. 

- de pommes d la Bavctrie —apples soaked in 

brandy, &c., floured and fried. 

- de poires —pear fritters. 

- de fraises d la Bauphine — strawberry 

fritters. 

- de groseilles d la Bauphine — currant 

fritters. 

- d’ananas —pine-apple fritters. 
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Boignots d 1 oranges —orange fritters. 

- de fieurs de sureau —fritters of sprigs of elder 

flowers ^ 

- d la creme are custard fritters. 

- aux confitures —small sandwiches of cake 

and jam, dipped in batter with wine, and 
fried. 

- an riz —round or oval pieces of a paste of 

ground rice with milk, eggs, &c., bread- 
crumbed and fried. 

- d la bonne femme —small fried balls of a 

paste of butter, sugar, eggs, &c. 

- a la Chantilly are made of a batter of flour, 

eggs, ci earn cheese, wine, &c. 

- de Cintrci —thin round slices of cake soaked 

in cream, &c., floured and fried. 

- d VAllemande —small round sandwiches of 

brioche paste and preserve ; fried. 

- a la Prussienne are the same made of puff 

paste, with apple marmalade. 

* a l Espagnole —small pieces of crumb of 
French roll soaked in cream, &c., and 
fried. 

- d la Portugaise —balls of a paste of rice, 

milk, sugar, eggs, &c, with marmalade in 
the centre ; breadcrumbed and fried. 

-— en surprise —apples with the stalks left on, 
soaked in brandy, &c., filled with apricot 
jam, dipped in batter and fried. 
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Beignets souffles a la vanille are small fried 
balls of a batter flavoured with vanilla. 

—— aux fleurs d'oranger are flavoured with 
orange-flower water. 

- aux confitures are served with preserve* 

- au maizena are made with maizena. 

Crepes are pancakes. 

- aux confitures are spread with preserve and 

rolled. 

- au viz are made of rice with sugar- cream, 

eggs, &c. 

- au maizena are made with maizena. 

- d la Frangaise —a batter of eggs, sugar, 

cream and flour, fried and folded over 
preserve. 


COMPOTES, &c., OF FRUIT. 

Compote d'abricots —apricots boiled in syrup. 
It is also made of green apricots. 

- d’abricots d la Breteuil — half apricots 

sprinkled with sugar and broiled; served 
with apricot and raspberry syrup. 

Abricots au riz are stewed apricots with rice. 
Served round a shape of rice, with apricot 
syrup, they are called d la Gonde. 

Pain d’abricots is a mould of apricot cheese; it is 
served with cream in the centre. 
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Meringue cVabricots —apricot marmalade with 
custard over it, and Meringue mixture on 
the top. 

Croiltes aux cibricots are fried slices jf bread 
spread with preserved apricots, and served 
with a syrup of apricots. 

Compote de peches —peaches boiled in syrup. 
They are also dressed d la Conde, and as 
Pain de peches in the same way as 
apricots. 

Chartreuse de peches is a mould ornamentally 
lined with pieces of peaches, and filled with 
peach marmalade. 

Gateau de Mirahelles is a mould of Mirabelle 
plum marmalade. Plums are also dressed 
as Meringue de prunes in the same way 
as apricots. 

- de prunes d la creme is a mould of stewed 

prunes, currant jelly, &c.; served with 
whipped cream in the centre. 

Prunes an riz are stewed prunes with rice. 

Pain de prunes de damas is a mould of damson 
cheese or marmalade. 

Compote de prunes reine-claude —greengages 
boiled in syrup. 

Crodles aux reine-claude are little patties of 
fried bread filled with compote of green¬ 
gages, and the syrup poured round. 

Pommes au beurre are apples filled with butter 
and sugar, and bailed. 
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Pommes au riz are stewed apples with rice. 

- au r%z en timbale —a shell of paste filled 

with rice, and stewed apples in the centre ; 
covered with apricot marmalade. 

- au riz meringue are stewed, and served in 

a border of rice with custard over them, 
and the whole covered with Meringue 
mixture. 

- meringue'es are dressed in the same way 

without the rice. 

- a la Oonde are dressed the same as apricots. 

- d la Portugaise are baked, and covered with 

apricot marmalade. 

Miroton de pommes —stewed apples with melted 
currant jelly and wine; garnished with 
dried cherries. 

Gateau de pommes is a mould of apple mar¬ 
malade ; served with a custard sauce. 

- de pommes aux abricots —a mould of 

apple marmalade, covered with apricot 
marmalade. 

Pain de pommes d la Russe is a mould of apple 
marmalade with whipped cream in the 
centre, and melted currant jelly round. 

Croquettes de pommes are pieces of apple mar¬ 
malade, breadcrumbed and fried. 

Meringue de pommes a la Portugaise— a round 
shell of paste filled w r ith apple marmalade, 
with half apples on the top, and a well Gf 
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custard in the centre ; spread with orange 
marmalade, and covered with Meringue 
mixture. 

Chartreuse de pommes is a mould ornament¬ 
ally lined with slices of apples, coloured 
pink and yellow, and filled with apple 
marmalade. 

Charlotte de pommes is Apple Charlotte. If 
apricot jam is mixed with the apple mar¬ 
malade it is called Charlotte de pommes 
aux abricots. 

Pears are dressed an riz , as Charlotte de poires, 
and in many of the ways given for apples. 

Timbale de poires is stewed pears in a shell 
of paste, covered with apricot marmalade. 

Compote de poires aw riz —a compote of pears 
stewed in syrup, served cold with a border 
of rice. 

- de fruits d la Eormande is a mould of pears 

stewed in cider. Slices of fried bread spread 
with this compote are called Crodtes d la 
Normande. They are dressed in a circle, 
with a syrup of the jam with wine in the 
centre. 

Croiites aux fraises d la Betterive — strawberries 
spread on buttered buns. 

Pain de framboises et groseilles is a mould of 
raspberry and currant cheese; it is served 
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with cream in the centre. Black currants 
are dressed in this way as Pain de cassis 
d la creme. 

Compote d’oranges —oranges boiled in syrup. 

Pain d'ananas is a mould of pine-apple cheese. 

Croiites aux ananas are little patties of fried 
bread, filled with compote of pine-apples and 
served with the syiup. 

Compote de marrons —boiled chestnuts with 
syrup. 

Gateau de marrons is a steamed mould of 
pounded chestnuts with cream, eggs, &c. 
Balls of this preparation, breadcrumbed 
and fried, are served as Croquettes de 
marrons . 

Marrons d la creme arc powdered chestnuts 
covered with whipped cream. 

Chataignes croquantes are small crystallized 
pieces of pounded chestnuts with sugar, 
eggs, &c. 

Chartreuse de fruits is an ornamental mould of 
fruit. 

Macedoine de fruits is composed of mixed fruits 
in syrup. Au citron it is devoured with 
lemon. 

__ de fruits en gelee is a mould of alternate 

layers of the different fruits, and of 
jelly. 

Croutcs aux fruits ai;e fried slices of bread spread 
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with preserved fruit, and served with a 
syrup of the fruit. 

Petits non gats a la Chantilly are small shapes 
of nougat filled with Chantilly cream. 
Croquantes are small pieces of nougat. 


CREAMS. 

Cr5me an chocolat is chocolate cream. These 
creams served in little cups, arc called 
Petits pots de creme an chocolat , &c. 

- an cafe is coffee cream. 

- de the is tea cream. 

- de the vert is green tea cream. 

- d la vanille is vanilla cream. 

- an qionche is flavoured with punch. 

- an noyau is flavoured with noyau. 

- an marasquin is flavoured with maraschino. 

- ctux abricois is apricot cream. 

- de f raises is strawberry cream. 

- de framboises is raspberry cream. 

- d Vananas is pineapple cream. 

- anx mille fruits is made with preserved 

strawberries, raspberries, apricots, plums 
and other fruits. 

- d'oranges is orange cream. 

- d'amandes is almond cream. 

- — auxfleurs cVoranger is made of fresh orange 
flowers boiled in c^cam. 
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Creme brulee , or <m caramel, is made of yolks of 
eggs, milk, burnt sugar, &c. 

- cle ixlours is made of cream, sugar, wine, &c. 

- an [idee —a mould of whipped jelly and 

cream. 

- vierge —small moulds of cream with pounded 

almonds, &c. 

- d la Chantilly is made of whites of eggs and 

cream, with sugar, &c. 

- d la Celestme —a mould lined with straw¬ 
berries and filled with any kind of cream. 

- d Vltalienne is made with cream, sugar, eggs, 

curacao, dried cherries, candied peel, &c. 

—— d IciFlamande is made of cream, eggs, sugar, 
arrowroot, madeira, &c. 

- d la Hollandaise is made of yolks of eggs 

and wine, with whipped cream, &c. 

- d la Bavaroise —a mould of whipped cream, 

with flavouring, &c. 

Bavarois aux pommes is made of stewed 
apples, with whipped cream and noyau or 
maraschino. 

- anxpoires is made in the same way with pears. 

- aux fruits is Bavarian cream served with 

stewed fruit or a syrup of fruit. 

«—— aux pistaches —pounded pistachio nuts and 
almonds, &c, with whipped cream, coloured 
with spinach juice; sprinkled with chopped 
pistachio nuts. 
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Bavarois an maizena is a cream of sugar, milk, 
maizena and yolks of eggs. 

- glace is iced Bavarian cream. 

Creme fouettee de fraises , or Mousse aux 
/raises, is whipped strawberries and cream. 

- aux framboises —whipped raspberries and 

cream. 

Blanc-manger an cafe is blanc-mange flavoured 
with coflcc; d la vanille it is flavoured 
with vanilla. 

- aux amandes is made with pounded almonds, 

and flavoured with orange-flower water. 

Creme fvite d la patissiere is a custard cut in 
pieces, breadcrumbcd and fried. 

- frite an chocolat —a chocolate cream cut in 

pieces, breadcrumbed and fried. 

Meringues d la creme are meringues filled with 
whipped cream. 

- aux fraises are filled with whipped straw¬ 
berries and cream. 

- d la Chantilly are filled with Chantilly 

cream. 

Petites meringues aux pistaches are small 
meringues sprinkled with chopped pistachio 
nuts, and filled with whipped cream. 

Meringue d la Parisienne —a pile of rings of 
meringue preparation, piped with currant 
jelly in stripes, the centre filled with cream 
and garnished with-sfcrawberries. 
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Charlotte Rnsse is a mould lined with finger 
biscuits, and filled with whipped cream. 

- Prussienne is a mould with half an inch of 

red jelly at the bottom, lined with finger 
biscuits, and the centre filled with Bavarian 
cream. 

- aux f raises —a mould lined with strawberries, 

and filled with maraschino cream. 

Biscuits d la creme —a rich frothy cream, baked 
in small paper cases. 

Parfait an chocolat or an cafe is a tall conical 
mould of chocolate or coffee cream ice. 

Glaces an four are small pieces of ice, folded in 
paste and baked. 

Glace meringnee an four is a mould of any kind 
of cream ice, covered with a meringue pre¬ 
paration, and browned. 

Gateau glace d VMoise —a mould lined with 
whipped cream, and filled with custard 
and stewed cherries; iced, and served with 
custard over it. 

Cartouches de M. cle Cupidon —Love’s car¬ 
tridges—vanilla cream ice in the shape of 
cartridges, filled with chocolate. 

Glace de Plombzeres is an ice of pounded almonds, 
sugar, cream, eggs, &c. This ice is not put 
in a mould, and is served with apricot jam. 

Bomb© glace'e —a cream of yolks of eggs with 
syrup, &c., iced in a round “ bombe ” 
mould. 



Memts Made Easy . 


162 


Gvanito Romaine is a liquid ice of coffee and 
syrup, served in little cups. 


JELLIES. 

Gelee depommes ■—Apple jelly* 

- de prunes —Plum jelly. 

- d]oranges —Orange jelly. 

-7- de citron —Lemon jelly. 

- de cassis —Black currant jelly. 

- de cerises —Cherry jelly. 

- deframboises —Raspberry jelly. 

- de fraises is jelly coloured red, 'with whole 

strawberries in it. If the jelly is flavoured 
with vanilla, it is called Gelee de f'raises d 
la vanille. 

- de moires sauvages d la creme —a mould of 

blackberry jelly with whipped cream in the 
centre. 

- d Vananas is pine-apple jelly, with pieces of 

pineapple in it. 

- an jus de grenades —Pomegranate jelly. 

- d la macedoine de fruits —whole fruits in 

a jelly flavoured with maraschino. 

- au madere —Wine jelly. 

- au rhum is flavoured with rum. 

- au noyau is flavoured with noyau. 

- au marasquin is flavoured with maraschino. 

— d la Chartreuse is flavoured with Chartreuse. 
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Geleo an curagdo is flavoured with curacao. 

- au ponche is flavoured with punch. 

- au Kirsch is flavoured with Kirschenwasser. 

- de Bantzic aux fraises is flavoured with 

cherry brandy, and has whole strawberries 
in it. 

- de marasquin aux abricots is flavoured with 

maraschino, and has pieces of apricots 
in it. 

-- de noyau aux fruits is flavoured with 

noyau, and has pieces of apricots and 
strawberries, or other fruits, in it. 

- aux violettes printanieres is made of an 

infusion of fresh violets in syrup. Jellies 
of fresh flowers are also made of roses, 
pinks, jonquils, &c. 

- d la Bacchante is made with the juice of 

green grapes and spinach, champagne, &c. 

- a la Panachee—o, mould of alternate layers 

of white and pink jelly. 

- d la Russe —a mould of jelly whisked to a 

froth. 

- mousseuse d Veau de vie —a mould of jelly 

whipped with brandy. 

. mousseuse aux oranges —a mould of orange 

jelly whisked to a froth. 

- fouettee aux fruits —whipped maraschino 

jelly, with pieces of apricots, cherries, 
strawberries, &c. 

Eiselle is a jelly made of flour with fruit syrup. 
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SOUFFLES. 

These may he served in a souffle dish, qj* in small 
paper cases as JPetits souffles. 

Souffle an cafe is flavoured with coffee. 

- au chocolat is flavoured with chocolate. 

- au cafe vierge is flavoured with green coffee. 

- au citron is flavoured with lemon. 

- a la vanille is flavoured with vanilla. 

- au mamsquin is flavoured with maraschino. 

- aux amandes is flavoured with pounded 

almonds. 

- aux macarons is flavoured with macaroons. 

- auxfleuvs d’oranger is flavoured with candied 

orange flowers, or orange-flower water. 

- au gingembre is flavoured with preserved 

ginger. 

- aux abricots is made with the addition of 

stewed apricots. Souffles are also made 
with other fruit. 

—■ & la creme is made with whipped cream 

instead of some of the whites of eggs. 
Baked in small paper cases it is called 
Biscuits souffles a la creme . 

- au riz is a rice souffle flavoured with lemon 

or vanilla. 

- & la creme de riz is made with ground rice. 

- ecu tapioca is made with tapioca. 

- a la fecule de pommes de terre is made with 

potato flour. 
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Souffl.6 dj la Paysanne —a puree of apples, with 
a puree of chestnuts with cream oyer it, and 
•meringue mixture on the top. 

— glace an mamsquin is an iced souffle 
flavoured with maraschino. Coffee or other 
flavouring may he substituted for maras¬ 
chino, and the souffle named accordingly. 
Iced in small paper cases it is called 
Biscuits glace's au marasquin y &c. 

—— glac4 aux fraises is an iced strawberry 
souffle. 

- glace vanille et chocolat —an iced vanilla 

souffle, with chocolate on the top. 

—— - glace au Curasao —an iced souffle flavoured 
with curacao and covered with a meringue 
preparation. Iced in small paper cases this 
is called Biscuit mousseuxglace en caisse. 




CHAPTER IX. 

SAVOURY ENTREMETS OF CHEESE, ETC. 

Souffle au Parmesan is a cheese souffle. As 
Petits souffles it is served in small paper 
cases. 

Fondue au Parmesan is a cheese fondu, baked 
in a souffle dish or paper case, or steamed. 

- d la Napolitaine has the addition of short 

pieces of macaroni. 

— an pate d'ltalie has the addition of Italian 
paste. These may all be served in small 
paper cases as Petites fondues. 

Petites fondues en caisse au Stilton are made 
with the addition of small dice of Stilton 
cheese. 

Rameqnins are made of milk, flour, eggs, 
grated Parmesan, &c., baked in small paper 
cases. 

- d la Raymond are made with Gruyere 

cheese, and are baked in small lumps. 

- d la Sefton, or aufeuilletage, are small shapes 

of puff paste with grated Gruyere and Par¬ 
mesan cheese. 
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Ramequins a la Genevoise —grated cheese with 
cream, baked on slices of bread. 

Nudeln au Parmesan are poached quenelles of 
butter, flour, milk, eggs, grated Parmesan, 
&c. 

Kinskis au fromage a la creme are little poached 
rolls of a paste of cream cheese, butter, 
eggs, breadcrumbs, &c.; served with black- 
butter sauce. 

Canapes an fromage —dissolved Parmesan on 
round slices of fried bread. 

CrotiLtes au fromage —grated cheese with 1/ iter, 
breadcrumbs, yolks of eggs, &c., spread on 
pieces of toast and browned. 

Brioclies au fromage are small cakes of brioche 
paste with grated Parmesan and small dice 
of Gray ere. 

Grugere au fromage —butter, grated cheese, 
flour and eggs, baked with slices of cheese 
on the top, and glazed. 

Cr6me de fromage —a baked cream of grated 
cheeSe, eggs and mills. 

Petits pains de] fromage are little cakes of 
flour, butter and grated cheese. 

Fromage cuit is toasted cheese. 

Tartelettes d la Sefton are tartlets of a paste of 
grated Parmesan, flour, butter, &c., filled 
with a cheese custard. 

Pailles an Parmesan are cheese straws. 
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Pailles & la Sefton are cheese straws of puff 
paste with grated Parmesan. 

Diablotins au Gruyere are little fried balls, the 
size of chocolate drops, of a paste of milk, 
butter, flour, eggs, grated cheese, &c. 

Biscuits au fromage are cheese biscuits. 

- & la Liable au fromage are biscuits spread 

with cheese, mustard, cayenne, &c., and 
grilled. 

- & la Russe —biscuits spread with 'chopped 

parsley, hard-boiled egg and anchovies, and 
ornamented with the separate ingredients. 

Talmouses a la Saint-Lenys are biscuits of 
flour, cream curds, cheese, butter and 
eggs. 

Timbale a la Liable is a mould of layers of rice 
with grated Parmesan, &c., with alternately 
slices of ham and of Gruyere cheese, 
between the layers of rice, baked and 
served with gravy. 

Croutes aujambon are ham toasts. 

- & VIndienne —butter, eggs, chopped capers, 

anchovy, &c., on small pieces of buttered 
toast. 

- aux anchois are small pieces of fried bread 

spread with anchovy butter or paste. They 
are sometimes garnished with fillets of 
anchoyy. 

Canapes aux anchois are round slices of fried 
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bread with chopped anchovies, capers, yolk 
and white of egg arranged on them 
•separately in quarters. 

Allumettes d’anchois are strips of anchovies 
wrapped in paste and fried. 

Anchois farcis —anchovies boned, stuffed, dipped 
in batter and fried. 

RSties a la minime are fillets of anchovies or 
sardines on oblong pieces of fried bread; 
served with a sauce of oil, vinegar, &c. 

Sardines au Parmesan are sardines on buttered 
strips of toast spread with grated Parmesan. 

— — en papillotes are boned, stuffed, and served in 
papers. 

Tartines de caviare —Russian caviare spread on 
small slices of buttered toast. 

Canape's d la Prince de Galles — very small 
rolls filled with chopped ham, anchovies, 
gherkins and truffles, with oil, vinegar, &c. 
The top covered with aspic or Mayonnaise 
sauce. 

Macaroni au gratin —macaroni with grated 
cheese and white sauce. Sprinkled with 
breadcrumbs, Parmesan and melted butter, 
and baked. 

——■ d la creme is macaroni in a sauce of grated 
cheese, butter and cream. Garnished with 
crofitons. . 
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Macaroni d Vltalienne —macaroni with grated 
Parmesan, gravy and melted butter, 

- d la Napolitaine —with grated •Parmesan, 

cream, &c. 

- aux tomates —with a pur^e of tomatoes; 

garnished with croiLtons. 

- a la sauce tomates is dressed with cream, 

grated cheese, &c., and covered with tomato 
sauce. 

- en timbale —dressed with butter and grated 

cheese in a shell of paste, with a paste 
cover. 

Timbale de macaroni & la Florentine is the 
same with the addition of cream, sugar 
and vanilla. 

Croquettes de macaroni au fvomage are cro¬ 
quettes of macaroni with grated Parmesan, 
Pechamel sauce, &e.; breadcrumbed and 
fried. 

Biz d VIndienne is curried rice, 

- a la Turque is rice with melted butter. 

- d la Milanaise —a mould of rice boiled in 

broth, with grated Parmesan, &c. 

- d I’Espagnole is served with tomato sauco, 

grated cheese, &c.; garnished with slices 
of ham. 

- d la Florentine —with chopped onion, curry 

paste, grated Parmesan, and shrimps or 
prawns. 
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Biz d la Piemontaise—* dry rice with potato 
pulp, grated Parmesan, &c. Garnished 
with fillets of anchovies. 

- a la Polonaise —served with slices of fried 

onion, grated ham and cheese, 

— & la Mustapha —with melted butter and 
chopped truffles. 



CHAPTER X. 


ICES OE GrIACES. 

At large dinners it is usually the custom to give the 
names of the ices—cream and water—on the menu; 
hut they are often omitted from it, as they are served 
after the dessert has been put on the table, and 
therefore cannot be said to form part of the dinner. 

Creme de the —Tea cream ice. 

- de the vert —Green tea cream ice. 

- de vanille —Yanilla cream ice. 

- de ratafias —Ratafia cream ice. 

- aux flewrs d! or anger —Cream ice with in¬ 
fusion of orange flowers. 

- Bavaroise —Bavarian cream ice. 

The following can be cream or water ices : 

Creme, or eau, de cafii— Coffee cream or water 
ice. 

- de chocolat —Chocolate cream or water 

ice. 

- de noyau —Noyau cr/ am or water ice. 

- - - d y abricots — Apricot cream or water 

ice. 
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Creme or eau de peches —Peach cream or water 
ice. 

-- de fraises — Strawberry cream or 

water ice. 

— -- de framboises —Raspberry cream or 

water ice. 

-- —^ c[ ( 3 framboises et groseilles — Rasp¬ 
berry and currant cream or water ice. 

- de groseilles —Currant cream or water 

ice. 

- de cassis — Black currant cream or 

water ice. 

- de cerises —Cherry cream or water ice. 

- de groseilles vertes —Green gooseberry 

cream or water ice. 

- de raisins — Grape cream or water 

ice. 

- d’ananas —Pine-apple cream or water 

ice. 

— -— de rhubarbe — Rhubarb cream or 

water ice. 

— - de canneberges -^Cranberry cream or 

water ice. 

- de citron —Lemon cream or water ice. 

- cVoranges — Orange cream or water 

ice. 

— - d’amandes — Almond cream or water 

ice. 

—— de pistaches —Pistachio nut cream or 
water ice. 
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Creme cr eau die marrons —Chestnut cream or 
■water ice. 

■ — - de gingembre — Ginger cream or 

water ice. 

In addition to these there are: 

Eau de ponche —Punch water ice* 

- de melon —Melon water ice. 

- de grenade —Pomegranate water ice. 

- d’epine-vinette —Berberry water ice. 

- de mille fruits —Mixed fruit water ice. 

- de canelle —Cinnamon water ice. 

If orange ice is made of Chinese oranges it is called 
de Chinois. 

For water ices fresh fruit is necessary, as preserved 
fruit can only he used for cream ices. 



CHAPTER XI. 


SAUCES AND GARNISHES. 

SAUCES. 

.Tiie following are the principal sauces and gar¬ 
nishes which are used in cookery. Many of them 
have been mentioned in the course of these pages, and 
as the names frequently convey no idea of their 
ingredients, a slight description of them is given. 

The two chief sauces are Veloute —white, and 
Espagnole —brown. Many other sauces are made 
from these. 

Allemande is a thicker form of veloute sauce. 

Ancliois (Anchovy)—melted-butter sauce with 
anchovy, &c. 

An£ 3re —Allemande and tomato sauce, with Chili 
vinegar, &c. 

Bearnaise —yolks of eggs, butter, French vinegar, 
chopped parsley, &c. 

Bechamel —Yeloute sauce with cream. This is 
also made without stock if a maigre sauce 
is required. 

Beurre —melted-butter sauce. 
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Beurre noir —"black-butter sauce of browned 
butter and vinegar. This sauce is usually 
served with skate or grilled mackerel. 

Bigarade is made of oranges with brown sauce. 

Blonde —melted-butter sauce made with stock 
instead of water. 

Bordelaise-— brown sauce with wine, chopped 
parsley, &c. 

Bourgeoise —stock with French mustard, tarra¬ 
gon, &c. 

Bourguignotte — brown sauce with wine, 
onions, mushrooms and truffles. 

Bretonne —brown sauce with onions, &c. 

Capres (Caper)—brown or white sauce, with 
capers. 

Caramel —burnt sugar. It is sometimes made 
of burnt brandy and sugar. 

Cardinal —white sauce coloured with lobster or 
crayfish butter. 

Cazanova —Mayonnaise sauce with yolks of hard- 
boiled eggs, shred whites of eggs and 
truffles. 

Champignons (Mushroom)—brown or white 
sauce with puree of mushrooms. 

Chateaubriand —brown sauce with Mattre 
d’hotel sauce. 

Chevreuil —Poivrade sauce with wine, Harvey, 
red currant jelly, &c. 

Court-bouillon —wine, .or vinegar and water, 
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butter, vegetables, &c. This sauce is only 
used in cooking. 

Cxbme— melted-butter sauce with, yolks of eggs 
and cream. 

Crevettes (Shrimp) — Cardinal sauce with 
anchovy, pickled shrimps, &c. 

Czarina —brown sauce with sultana raisins, 
gherkins, &c. 

Diable (Devil sauce)—brown gravy with Oude 
and Harvey sauce, vinegar, &c. 

Diplomate —Bechamel sauce flavoured with 
crayfish. 

D’Uxelles— white sauce with chopped ham, 
mushrooms, parsley, &c. 

Estragon (Tarragon)—white stock with Tarragon 
vinegar, tarragon, &c. 

Fenouil (Fennel) — melted-butter sauce with 
chopped fennel. 

Financiere —brown sauce with wine, mushroom 
catsup, &c. 

Fines-herbes —brown sauce with chopped mush¬ 
rooms, shallots and parsley. 

Fouett^e —sweet whip sauce of yolks of eggs, 
sugar and wine. 

Fumet de gibier —a brown game sauce with 
onions, wine, &c. 

GenGVOise —brown sauce with wine, anchovy, 
chopped parsley, &c. This sauce is gener¬ 
ally used for freshwater fish. 

si 
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Groseilles vertes —green gooseberries with 
butter, breadcrumbs, &c. For mackerel. 

Hollandaise —yolks of eggs and butter with 
vinegar, &c. 

Homard (Lobster)—melted-butter sauce, with 
lobster spawn and the flesb. in small pieces. 

Huitres (Oyster)—oysters in white or brown 
sauce. 

Indienne —tomato sauce with curry paste, an¬ 
chovy, &c. 

Italienne —brown or white sauce with wine, 
chopped shallots, mushrooms, &c. 

Jambon (Ham)—brown sauce with shred ham, 
butter, chopped shallots, &c. 

Jolie SXle (Fair maid’s)—white chicken sauce 
with hard-boiled yolks of eggs, bread¬ 
crumbs, &c. 

Kari —Curry sauce. 

Lyonnaise —Portugal onions wdth tomato sauce, 
&c. 

Maitre d 5 hotel —Bechamel sauce wdth chopped 
parsley, &c. It is also made without stock. 

Marinade — vinegar and water with onions 
carrots, &c. 

Marrons (Chestnut)—chestnut flour with brown 
stock. White chestnut sauce is made oi 
the flour with broth and milk. 

Matelote —brown stock with wine, young onions, 
mushrooms, &c. White matelote sauce is 
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made of broth, and wine, with, tarragon, 
&c. 

Mayonnaise —a cold sauce of yolks of eggs, oil 
and vinegar. 

Milanaise —grated Parmesan with, cream sauce, 
or with brown sauce and mustard. 

Mirepoix —broth, and wine with bacon, chopped 
vegetables, &c. 

Monies (Mussel)—a white sauce with anchovy 
and mussels. 

Monsqnetaire —oil and Tarragon vinegar, with 
mustard, shallot, &c. 

Moutarde (Mustard) — melted-butter sauce 
with mustard, Chili vinegar, &c. For 
herrings. 

Napolitaine — brown sauce with Port wine, 
Harvey sauce, ham, horseradish, currant 
jelly, &c. 

CEufs (Egg)—melted-butter sauce with hard- 
boiled eggs cut in pieces. Served with 
haddock and salt cod. 

Pauvre homme — vinegar and water with 
shallots, &c. 

Percil (Parsley) — melted-butter sauce with 
chopped parsley. 

Feriguenx —brown stock with wine and truffles. 

Piquante —brown sauce with vinegar, shallots, 
&c. 

Poivrade— brown sauce with vinegar, anchovy, 
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ham, onions, &c. White Poivrade sauce is 
made of white sauce with vinegar, onions, 
&c. 

Portugaise —butter, yolks of eggs and lemon- 
juice. 

Poulette — Allemande sauce with chopped 
parsley. This is also called Blanquette . 

Provengale —white wine with tomatoes, chopped 
capers and mushrooms, garlic, &c. 

Raifort (Horseradish)—cream, vinegar and horse¬ 
radish. 

Ravigote —Maitre d'hotel sauce with Chili vine¬ 
gar, Harvey and anchovy. 

Ravigote verte — white sauce with pounded 
tarragon, chervil, &c. 

Refbrme—Poivrade sauce, Port wine, Harvey, 
currant jelly, &c. 

R^moulade —broth with mushrooms, chopped 
parsley, mustard, vinegar and garlic. 
Cold Rdmoulade sauce is made of oil with 
chopped parsley, capers, garlic, &c. 

Richelieu is a white game sauce with onions and 
wine. 

Robert —brown stock with chopped Portugal 
onions, mustard and vinegar. 

Russe —a white sauce with horseradish, vinegar, 
yolks of eggs and cream. 

Sainte-Menehould — milk, butter and flour, 
with chopped parsley, mushrooms, &c. 

Salmis—a brown game sauee with wine, oil, &c. 



Garnishes . 


181 


Sauge (Sage)—stock, vinegar, chopped sage, &c. 

Soubise —a puree of onions with cream. 

Supreme —a white chicken sauce with wine and 
cream. 

Tartare —Mayonnaise sauce, or oil and vinegar, 
with mustard, &c. 

Tomates (Tomato)—a puree of tomatoes with 
stock, &c. 

Truffes (Truffle)— brown sauce with wine and 
truffles. 

Verte —wine and stock with pounded herbs, 
yolks of eggs, &c. 

Villeroi —white sauce flavoured with mushrooms, 
&c. 

Vin de Madere —brown sauce with Madeira or 
other wine. It is also a sweet sauce of 
yolks of eggs, wine, &c. 

Vin d’Oporto —Port wine with shallots, Harvey, 
&c. This sauce is used for wild ducks. 

GARNISHES. 

Chipolata— small round sausages, pieces of 
bacon, mushrooms, chestnuts, &c., with 
brown sauce. 

Financiere — cock's combs, livers, quenelles, 
pieces of sweetbread, &c., with brown sauce 
and wine. 

Flamande —carrots, turnips, cabbages and other 
vegetables, with sausages. 
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Godard — sweetbreads, quenelles and truffles, 
with, brown sauce. 

Jardiniere —vegetables cut in shaped, in a light 
glaze. 

Macedoine — vegetables cut in shapes, with 
brown or white sauce. 

Milanaise —strips of macaroni, ham, chicken, 
truffles, &c., in wdiite sauce with grated 
Parmesan. 

R^forme — shred ham, carrots, truffles and 
whites of eggs. 

Toulouse— Financiere garnish made with white 
instead of brown sauce. This is sometimes 
called a white Financiere garnish. 
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